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WOLFF PRINTING COMPANY 


For Easter --- and 
-.- throughout the year 


Seasonable, timely advertising on every one of 
your products, in your dealers’ windows and in- 
side the store, can make your brand the domi- 
nant brand in every outlet. 


Here’s WHY «- - 
--+- IT CAN BE DONE 


1. Your dealers will want 
to use these timely selling aids 
because they mean increased 
profits —plusstore and window 
decoration. 


2. The practical mer- 
chandising cooperation which 
you can furnish with each suc- 
cessive display unit willincrease 
the value of this advertising for 
you and for your dealer. 


and Here’s HOW -« - 
--+- IT CAN BE DONE 


1. Ayear’ssupply of time- 
ly and seasonable displays can 
be had ata cost well within 
your budget! 


2. The merchandising 
cooperation which you can fur- 
nish with each successive unit 
— 52 distinct merchandising 
plans—costs you nothing. 


The plan is nearly ready. Full information will be placed in the 

hands of independent packers who make reservations for presen- 

tations in time to put the idea to work with dealers at Easter. 
JUST WRITE AND SAY — ‘‘Tell us all 


about your plans— without obligation.’’ 


1310 South Spring Ave., Saint Louis, Mo. 











THE BUFFALO STUFFER 


Equipped with the patented Superior 


Piston, guaranteed not to leak! 


HERE is no danger of delicate casings being ruined 

or of air getting into the meat when you use the 
BUFFALO Stuffer. It operates smoothly on an abso- 
lute minimum of air pressure. 


The large openings in the non-corrosive valves per- 
mit faster operation and a steady flow with any type 
of sausage meat. The leakproof cover fits into the 
extra heavy safety ring like a cork into a bottle. It 
releases quickly and swings easily in either direction 
on oversize bronze bearings. Made in 6 sizes. 


JOHN E. SMITH’S SONS CoO., 50 BROADWAY, BUFFALO, N. Y., U.S. A. 


OP PAL Oj. 


QUALITY SAUSAGE MAKING EQUIPMENT 








Announcing for 1937. __ : ... «.. 


complete line of GMC trucks . . . Advanced stream-styling that sets a new 


standard . . . New Cab-Over-Engine models ranging in capacity up to 12 
tons and including the lowest priced 1'% ton of this type now offered .. . New 
%-tons in both 126-inch and 112-inch wheelbases, the latter priced at only *395, 


chassis f. o. b. Pontiac ... Improvements and refinements throughout the 


entire line... In every capacity range an exceptional value. Zs) ey 


CHASBIS Fro. B. PONTIAC 


Time payments through our own Y.M.A.C, Plan at lowest available rates 


GENERAL MOTORS TRUCKS € TRAILERS 


GENERAL MOTORS TRUCK & COACH 
DIVISION OF 
YELLOW TRUCK & COACH MANUFACTURING COMPANY, PONTIAC, MICHIGAN 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 
407 S. Dearborn St., Chicago. 
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Um-m-m, sizzling, crisp sausage! 
To be sure that they will be served | looking, and that gives real protec- 


at their best, they need to be care- | tion. What about the wrapper for 





fully protected ... pack- a your product? Does it 
aged so that their spicy, | (ii of give perfect protection? 
fresh flavor will be es Is it both snsoluble 


sealed in. There’s one “ee i and grease- proof? This 


wrapper that does the ~s is important if you 


job perfectly. Patapar. Ni are packaging a moist 








This sheet is different food. Tell us the type 





from ordinary wrappers. It makes a | of product you are interested in and 


package that is clean and appetizing | we will send you samples of Patapar. 


Paterson Parchment Paper Company ~- Bristol, Pennsylvania 


West Coast Plant: 340 Bryant Street, San Francisco, California 
Sales Branches: 111 West Washington Street, Chicago, Illinois + 120 Broadway, New York, N.Y. 


—lPatapar— 


080. .8. FAT OFF. 


THE POPULAR NAME FOR PATERSON VEGETABLE PARCHMENT 
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GLOBE 
QUALITY 


THROUGHOUT 


for economy and results! 


look at the illustration be- 
low. Note the sturdy con- 
struction and compact design 
incorporated in this modern 
equipment. All GLOBE 
Equipment is built to high 
standards because we feel 
that only the best is good 
enough to carry the GLOBE 
name. 


And when you consider that 
GLOBE saves you money on 
your equipment purchases, 
you'll find added reasons for 
buying all your equipment 
from GLOBE! 





A Complete CASING CLEANING UNIT 


for the 


smaller meat packer! 


The No. 395 GLOBE Combination Unit for 
the fresh cleaning of sausage casings is ideal 
for installation in the smaller meat packing 
plant. It is built to the same high standards 
of design and construction as the larger indi- 
vidual GLOBE Casing Cleaning Units. And 
it has in addition the advantages of being com- 
pactly built to fit conditions in the smaller 
plant. 


The GLOBE Combination Unit consists of 
Crusher, Stripper and Finishing Machine 
mounted on a heavily galvanized tank. The 
tank is divided into compartments and is heav- 
ily reinforced. 


The GLOBE Combination Unit for fresh 
cleaning of hog and sheep 
casings performs all oper- 
ations necessary for finest 
quality casings. Progres- 
sive cycle of operations 
produces casings that are 
clean, white and strong. 
Casings are ready to be 
graded and salted on leav- 
ing the finisher. Jucreased 
yields will pay for this 
equipment. 


More than 80 GLOBE 
Units for fresh casing 
cleaning are proof of the 
superiority of GLOBE 
Equipment! Write! 


THE GLOBE COMPANY 


818-26 West 36th Street 


Chicago, Illinois 


Complete Equipment for Meat Packers and Sausage Manufacturers 
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Unit Heating 





> TURN PAGE FOR FULL DETAILS > 
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UNIT HEATERS, like this are the reason! 
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for Modern Chicago Hog Kill... 


Sux the pictures above ana on the 
other side of this page. They tell 
better than words why Wilson & Co. 
heat and ventilate their modern Chica- 
go hog kill building with Carrier Unit 
Heating. 

Notice the complete absence of fog 
and condensation—and the dry, clean 
surfaces of walls and ceilings. You’ll 
find no sweating and dripping here to 
rust trolley rails and conveyors, or 
cause unsanitary conditions! Every six 
minutes, the air in this dressing room is 
completely changed—the moisture-la- 
den air replaced with fresh outdoor air, 
heated to the proper temperature for 
comfortable working. 


Greater Economy 
What does it cost to secure such ideal 


Carrier Corporation, Desk 704 
850 Frelinghuysen Avenue, Newark, N. J. 


Send complete information on [| Carrier Unit 
Heating, [| Carrier Refrigeration, [7] Carrier Industrial 


Air itioning. 


conditions? Surprisingly little. There 
are no cumbersome ducts to install, so 
the high original cost of direct radia- 
tion systems is minimized. Operating 
costs are lower, because heat waste is 
reduced to a minimum. The units are 
located wherever most convenient—on 
walls or suspended from ceiling trusses 
—so there is nothing to interfere with 
the free ‘operation of trolleys and 
conveyors. 


Assured Performance 
Economical, trouble-free service is as- 
sured, because Carrier Unit Heating is 
the result of 15 years’ experience in heat- 
ing and ventilating every conceivable 
size and shape of building. And behind 
Carrier Unit Heating is the same 
engineering skill and experience that 








os Comacp a! 


ed the new industry when he 


25 years igo Wi 


laws of air conditi 


Society We \Y) Cares ote bettered | 


iking air conditioning 


llis H. Carrie 
disclosed the scienti 
ning to the 


Engineers and began 


has made Carrier Refrigeration and 
Product Conditioning the choice of 
packers the world around. Air Condi- 
tioning—the basis on which all modern 
heating and ventilating is based—was 
invented by Carrier.* 


Convenient Installation 
Why put up with dripping walls and 
ceilings any longer? Carrier Unit 
Heaters will aid you in meeting 
government inspection. Your local 
Carrier dealer—listed in your telephone 
directory—can show you how to secure 
the ideal conditions you find in the 
Wilson & Co. plant—without inter- 
rupting daily operations. Call him to § 
day—or mail the coupon below. 
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PorK } \ 
PACKING | 


CONTENTS 


Buying — Killing — Han- 
dling Fancy Meats—Chill- 
ing and Refrigeration—Cut- 
ting — Trimming — Cutting 
Tests — Making and Con- 
verting Perk Cuts — Lard 
Manufacture — Provision 
Trading Rules — Curing 
Pork Meats — Soaking and 
Smoking — Packing Fancy 
Meats — Sausage and 
Cooked Meats—Rendering 
Inedible Products — Labor 
and Cost Distribution—and 


Merchandising. 


POSTPAID *6% 


FOREIGN: U. S. FUNDS 


FLEXIBLE LEATHER 
$1.00 EXTRA 








Department 
PROFITS 


depend on how you operate the pork 
division of your plant. So important is 
this activity that this whole 360-page vol- 
ume is devoted to discussion of the prob- 
lems which come up in pork packing— 
practical solutions that make for greater 


efficiency in operation. 


KNOW YOUR COSTS — Particular 
emphasis has been laid on figuring of 
tests, which plays such an important part 
in pork operations. 100 pages of tables 
showing results of actual tests are a guide 
to the packer who wants to know how his 


product will figure out. 


Utilizing the hog carcass to best advantage is a day-to-day problem, re- 
quiring not only constant study of markets, but also application of the 
results of this study to daily operations in the plant. “PORK PACKING” 


tells you how to match your output to the market demand. 


For the Sausage Manufacturer 
Chapter XIV: Stuffing the Casings—Handling large sausages—Smoke- 


house temperatures—Use of cookers and vats—Avoiding mold and dis- 
coloration— Trimmings — Curing— Mixing—Chopping and stuffing — 
Casings—Surface mold—Dry sausage—Sausage cost accounting—Sau- 
sage formulas—Manufacturing instructions—Container specifications— 


Preparing boiled hams—Making baked hams. 


The sooner you order your copy the sooner you'll profit. ORDER NOW! 


THE NATIONAL PROVISIONER 


407 South Dearborn Street Chicago, Illinois 
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Installation of “BOSS” Electric Beef Hoists 


This type of electric hoists is an original 
“BOSS” idea, conceived by our Mr. Oscar 
C. Schmidt and developed by our engineer- 
ing staff. The first to introduce these elec- 
tric hoists in place of the friction types, we 
met with the usual difficulty of converting 
users to the practicability of the improve- 
ment. 

Today, with the success and simplicity of 
these hoists firmly established, they are 
rapidly replacing the older, more cumber- 
some types. 

Upper illustration shows top view of 
some of the ten “BOSS” Hoists and Drop- 
pers recently installed in the plant of Su- 
perior Packing Co., St. Paul, Minnesota. 
Lower illustration shows a section of the 
killing floor with the “BOSS” Shock Ab- 
sorbers (patent applied for), with which 
the beef droppers are equipped. 

There are now more than 100 similar 
“BOSS” Outfits in operation. 








The Cincinnati Butchers’ Supply Corporation 


824 Exchange Ave., U. S. Yards, Mfr. “BOSS”? Machines for Killing, 1972-2008 Central Ave. 
Chicago, Illinois Sausage Making, Rendering Cincinnati, Ohio 
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AVP PAPERS — 


. FOR PACKERS 


GENUINE 
VEGETABLE PARCHMENT 


SPECIAL 
LARD LINER PARCHMENT 


SUPER 
LARD LINER PARCHMENT 


GENUINE 
VEGETABLE PARCHMENT 
CRINKLED 


WUN DER BAR 
GENUINE GREASEPROOF 


* 
WHITE HAM PAPER 
e 
FREEZER BURN 
é 
GOLD STANDARD CRINKLED 
e 
D-O-K 
e 
WET WAXED 


¢ 
WHITE OILED 
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KALAMAZOO VEGETABLE PARCHMENT COMPANY 


PARCHMENT Kalamazoo Count 


Week Ending January 9, 1937 
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Good Reasons 


why you should use 


ARMOUR'S LIQUID SOAP 


[ 
2 
3 
4 


Soap content specified. You know 
exactly what you're getting. 


You buy direct from the manufac- 
turer. 


Concentrated form permits reducing 
to your own requirements. Economy! 


500 branches provide facilities for 
prompt shipment and excellent serv- 
ice. 


Rigid wpe | control of manu- 
facture constantly maintained. 


Made in 3 Reeves can select 
the most logical! for your particular 
use. 


for smaller consumers 


Where small amounts are required or it is 


impractical to reduce and handle concen- 


trated liquid soap, our 15°, soap is ideal 


—and you still have the advantages indi- 


Why pay freight 


on water ? 


Buy liquid soap in 
concentrated form 


Armour's Liquid Soap is available in concentrated 
form; it can be reduced with distilled water in your 
own plant to meet your exact needs. This plan offers 
true economy. In addition, many other advantages 
go with the purchase of Armour's Liquid Soap (see 
list at left). 


Armour's Liquid Soap—both Amber and Green—is 
made from selected, refined cocoanut oil and is 
pleasingly scented. It contains no free caustic and 
is guaranteed to be absolutely pure. 


Send today for details and our dispensers-at-cost 





CLEAN 
SANITARY 
NO WASTE 








cated above under |—2—4—5—46. 


ARMOUR’S LIQUID SOAP 


ARMOUR ano COMPANY 
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Industrial Soap Division « 1355 W. 3lst ST., CHICAGO, ILL. 
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Packers Problems in 1937 


* Better Livestock Buying Policies the First Step 


have many problems to consider. These include 

higher wages, increasing cost of supplies and 
services, Social Security act requirements and other 
tax problems. There is also the possibility of lighter 
hog weights. 

These and other factors make it imperative that 
packers operate with the greatest possible efficiency 
in all departments of the business—buying, operat- 
ing and sales. 


[raven ahead into the new year meat packers 


Buying Hogs 

Buying raw materials — livestock — naturally 
comes first in consideration of these problems. 

The industry has averaged to pay more for hogs 
than their cut-out value in every year since 1926. 
If this condition continues it will jeopardize every 
pork packer in the country. 

A factor which contributes greatly to cut-out 
losses is wide, erratic fluctuations in hog prices. 
Unjustified hour-to-hour and day-to-day fluctua- 
tions in prices of hogs and of product benefit neither 
producer, packer, dealer 
nor consumer. On the con- 
trary, such fluctuations are 
confusing and unsatisfac- 
tory to all concerned. 


Hog Price Fluctuations 


Analysis of hog prices on 
the Chicago market on 180 
to 220 lb. good hogs for the 
month of December, 1936, 
indicates the following: 

Fluctuation between high 
and low for the month of 
$1.50 per cwt. 

Maximum spread of 80 
cents between the high and 
low for one day, with a 
usual spread of 32 to 45 c. 








Prices advanced on 11 days, and 

Prices declined on 7 days, with no changes on 
3 days. 

Some fluctuation is unavoidable, and is in fact 
justified by fluctuations in fresh pork selling prices. 
Nevertheless anything constructive packers can do 
toward eliminating extreme fluctuations will be 
welcomed by producers and will be beneficial to 
the industry. 


Check Buying Operations 
Every packer should resolve for 1937 to: 


1. Analyze his buying staff to see that it is com- 
posed only of able, experienced buyers who 
can take instructions and follow them. 


2. Figure cut-out values every day and deter- 
mine prices he can afford to pay for hogs. 


3. Give his buyers each day specific, reasonable 
buying instructions, which should not be ex- 
ceeded without consent. 


4. Constantly supervise and check his buying 
operations to see that 
instructions are being 
followed and carried 
out properly. 


If packers will adopt 
such a policy, then hog mar- 
keting and hog price condi- 
tions could be materially 
improved, both for pro- 
ducer and packer. 


Now is the opportune 
time to inaugurate a defi- 
nite policy for better buy- 
ing and better merchandis- 
ing. 


Further discussion of packers’ 
policies for 1937 will be taken up 
in later issues of THE NATIONAL 
PROVISIONER. 

















LAMB CAMPAIGN UNDER WAY 


The nation-wide campaign to pro- 
mote the sale of lamb, known as the 
“National Mid-Winter Lamb Sale,” is 
now under way, sponsored by lamb 
feeders and producers with the coopera- 
tion of retail meat and grocery associa- 
tions, the National Live Stock and Meat 


WINDOW STREAMER II X 22 IN. APPROX. 


| 
ey 





NATIOMAL MIN-WINTER | 


LAME SAL 


MAR CELANIDISING MBA x 


© News from the meat selling pront e Helyas peor meat manufacturers and dealers 


sumers. The sale is featured as a co- 
operative producer-consumer campaign, 
and advertising and publicity material, 
which will be handled by newspapers all 
over the country and by radio stations, 
will point out that the producers are 
vitally interested in promoting the sale 
of lamb. 









bs | 





A COOPERATIVE PRODUCER-CONSUMER CAMPAIGN 


UNCLE SAM BOOSTS SALE OF LAMB 


Window streamer suggested for use in current nation-wide lamb campaign by the In- 

stitute of American Meat Packers. Cooperation of food dealers’ associations and large 

food chains in the drive insures that American consumers will hear plenty about—and 
eat much lamb, 


Board and the Institute of American 
Meat Packers. The campaign, to be 
conducted in much the same manner as 
the beef campaign last August, will run 
through the remaining part of January 
and all of February. 

In response to requests of several of 
the retail groups participating in the 
campaign, the Institute of American 
Meat Packers, with the cooperation of 
the advertising departments of several 
member companies, has provided sug- 
gestions for advertising and display ma- 
terial similar to those furnished for the 
beef campaign last summer. One of 
the suggestions prepared for use dur- 
ing the first week of the campaign is 
reproduced here. 

The National Association of Retail 
Meat Dealers and the National Associa- 
tion of Retail Grocers, representing ap- 
proximately 150,000 retail stores of 
which approximately 90 per cent handle 
meat, and the National Association of 
Food Chains and the Great Atlantic and 
Pacific Tea Co., with an aggregate num- 
ber of about 40,000 stores, many of 
which handle meat, are cooperating in 
the campaign. 

The campaign will feature the fact 
that lamb supplies are plentiful and the 
quality is good. Prices are at levels 
which represent attractive buys for con- 
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MEAT FOR GROUP OUTINGS 


Retailers interested in selling more 
sausage and ready-to-serve meat prod- 
ucts should find a good opportunity in 










social gatherings of church, club and 
business groups which are held rather 
frequently. Organizations buy in rela- 
tively large quantities and a dealer may 
be able to sell them pickles, condiments, 
cheese and allied items, as well as meat 
products. One or two such sales each 
week will add substantially to a store’s 
volume and profits. 


One way of securing such group busi- 
ness is to slice, prepare, package and 
deliver the meat and other items in the 
manner most convenient for those who 
are to serve the food. Individual cus- 
tomers and groups will learn that the 
dealer is ready to sell them meat to fit 
their needs, and they will patronize him. 
The meat retailer should keep in touch 
with officers of organizations if he 
wishes to obtain their business. 

























SERVES 60 TO 70 RETAILERS 
PER DAY 


Latest addition to delivery fleet of 
Richter Food Products, Chicago, (shown 
below), is unique because about 50 per 
cent of the load carried is suspended 
from the roof, necessitating special 
construction of this part of the body. 

Truck covers routes having from 60 
to 75 stops, and is maintained at a 
temperature of 40 degs. F. with ice 
and salt. Body, built by J. Metzler & 











Sons, Chicago, is insulated with Dry- 
Zero Sealpad and blanket, 4% in. in roof 
and 2 in. in walls. 
with cork. 





Floor is insulated 
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DEALER Service 
* 


Merchandising Plan Which 
Works All Through Year 


ELLING packinghouse products at 

*a steady profit is every packer’s 
major problem. 

One packer may make as good product 
as another. He may package it as at- 
tractively. He may brand it as distinctly. 
Yet he may find difficulty marketing it 
as advantageously as his competitor. 

How can he be reasonably sure of a 
margin on most of his transactions? 

One answer—and a most important 
one—is in the quantity and quality of 
his dealer service. The better the job 
done by his customers, the better the 
packer’s results. 


Dealer Service the Answer 


The packer who helps his customers 
to sell more product—and to sell it at a 
better profit—is the packer who is going 
to keep their business. 

It has been the policy of too many 
packers to have their salesmen call on 
the trade, take such orders as they could 
get, deliver good products on those or- 
ders—and then forget about it! That is 
not the way to steady and profitable 
business. 

The packer must furnish the retailer 
a foundation on which to merchandise 
his products. He must make consumers 
conscious of his brands, and of the kind 
and quality of product sold under those 
brands. 







Planned Merchandising 


For years packers have been seeking 
an answer to the stubborn problem of 
brand merchandising and a basis for 
cooperating with retailers in a practical, 
profit-building way. The problem has 
been intensified through recognition of 
the fact that any plan for development 
of retail sales on a packer’s brands calls, 
first, for emphasis on that brand in 
advertising, particularly advertising at 
the point-of-sale. 

The difficulty appears to be in the 
financial angle; the average packer has 
not been able to obtain the type of 
material which must enter into coop- 
erative merchandising at the point-of- 
sale except at prohibitive cost. Solution 
of this problem should come from a com- 
mon source of supply for material upon 
which a merchandising plan should 
hinge. 

Many attempts have been made to 
“syndicate” such point-of-sale material. 
Lack of individuality, as well as lack of 
advertising force in such syndicated 
material, has often defeated its purpose 
in the past. Recently there has been 
completed a merchandising plan involv- 


ing all the elements for which the packer 
must have regard if brand emphasis in 
his outlet is to be obtained. 


Based on Dealer's Needs 


The whole plan is based upon the 
needs of the retailer. The dealer’s prob- 
lem is outlined in one of the first of 
52 merchandising schedules which go 
to the retailer in conjunction with the 
other elements of this profit-building 
plan. 


“If you get a side of beef in, you have 
a problem cutting profits out of the 
last piece down to the cod fat, and shoot- 
ing the last bone out for dog meat, if 
you haven’t figured your prices carefully 
right down to the steer’s heel,” says 
this bulletin. 


Based upon such easily understood 
requirements, a cooperative merchan- 
dising plan has been developed which 
consists of seasonal window and store 
display material, counter displays and 
other selling aids for the store which, in 
addition to being timely as to seasonal 
consumer demands, have the entire 
operation of the meat retailer and his 
entire stock as a basis. 

Beginning, for instance, with an 
Easter display featuring hams and 
other pork products in the “highly 
seasonal” field, the plan operates on a 
weekly basis. Each week the dealer is 
able to change the appearance of his 
entire store, so that orderly and consec- 
utive emphasis is given to every division 
of his meat line. 


Plan Easy to Use 


Unlike many attempts at cooperative 
merchandising, this plan has regard 
for the limited time which the dealer 
has at his disposal for store decora- 
tion, and for other duties incident to 
the operation of a complete plan of 





merchandising. Everything has been 
simplified. 

The dealer is furnished with weekly 
merchandising bulletins which outline 
for him every step in the sales plan for 
the week. These bulletins not only keep 
him aware of profit opportunities, but 
enable him to organize his own selling 
effort and to operate a completely co- 
ordinated sales plan without undue 
demands upon the time of his store 
force. 

Practicability of the plan is guaran- 
teed by the creative ability and knowl- 
edge of merchandising in the meat 
business upon which the whole opera- 
tion is based. The financial outlay in- 
volved is said to bring cost of the plan 
well within the budget of the average 
packer. 


SAUSAGE MAKER'S CALENDAR 


Good institutional advertising fea- 
tures the 1937 calendar of the Slotkow- 
ski Sausage Co., a Chicago organiza- 
tion established in 1918 and modernized 
and enlarged early in 1936. It is a large 
wall calendar, the first sheet of which 
features the plant with its fleet of re- 
frigerated trucks lined up in front, and 
a picture of the president and founder, 
Joseph Slotkowski. Other sheets fea- 
ture inside of the beef cooler, curing 
cellar, sausage manufacturing room, 
cooking vats and smokehouses, refrig- 
erated sausage sales room with tile 
walls and stainless steel equipment; 
shipping room, where over 55 varieties 
of product are packed and shipped; gen- 
eral view of the automatic cooling equip- 
ment; group picture of Mr. Slotkowski 
and 28 of his employees, and other illus- 
trations. “Buying Brand” fresh meats, 
smoked meats and fancy meat products 
are featured on every sheet. 





HELPING THE HOUSEWIFE DECIDE 


A complete inside store display backs up this Easter window. Both window and inside 
change after Easter week, and weekly changes in pictorial and merchandising emphasis 
keep the plan alive and timely throughout the year. (Photo Wolff Printing Co.) 





























































































Tax ‘Records 


What Employer Must Do 
To Comply With Social 
Security Act 





OME confusion has arisen recently 
as to the status of small firms under 
the social security act. This is partially 
due to the fact that such a firm is often 
owned by one man, or by partners. Or 
it may be a corporation with but one 
stockholder who, naturally, looks upon 
himself as the employer. 

General answers to questions regard- 
ing such firms will not necessarily apply 
to all companies in somewhat similar 
circumstances. It will be desirable to 
get an individual ruling from the U. S. 
Bureau of Internal Revenue whenever 
doubt exists. However, the following 
questions and answers may be of some 
value in clarifying the situation. 


Case of Small Employer 


QUESTION.—I am the sole owner 
of a sausage manufacturing concern. I 
have seven men in my employ. What 
social security taxes will I have to pay? 


ANSWER.—This inquirer will not 
have to pay any federal unemployment 
insurance tax on his payroll, because 
his force consists of only seven em- 
ployees. He, though manager of the 
concern, is really the employer and is 
not counted as an employee. However, 
he may have to pay a state unemploy- 
ment insurance tax, depending upon the 
law, if any, in his own state. He will 
have to pay the federal old age retire- 
ment employers’ tax of 1 per cent on 
taxable wages of his employees and will 
have to deduct a like amount from their 
salaries. 


Taxes on Partnership 


QUESTION.—We three partners own 
the Sausage Co. We have 
six employees besides ourselves. What 
social security taxes will the partner- 
ship have to pay? 


ANSWER.—Since members of a part- 
nership are not regarded as employees, 
but as employers, under the social se- 
curity act, this firm will not be liable 
for the federal unemployment insurance 
tax (having only six employees). The 
partnership will have to pay the old 
age retirement employers’ tax of 1 per 
cent on taxable wages of its employees 
and will have to deduct a like amount 
from their salaries. If the firm had 
eight or more employees it would have 
to pay the unemployment insurance tax 
on payrolls, but not on returns to part- 
ners from the partnership. 

It is possible that the Bureau of In- 
ternal Revenue may, under certain 
conditions, rule that a partner is an 
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employee. The bureau states in its reg- 
ulations that the particular facts will 
determine in doubtful cases whether the 
relationship of employer and employee 
exists. “Thus, if two individuals in fact 
stand in the relation of employer and 
employee to each other,” say the regula- 
tions, “it is of no consequence that the 
employee is designated as a partner, 
coadventurer, agent, or independent 
contractor.” 


One-Man Corporation 


QUESTION.—I am the manager and 
sole stockholder of a corporation. I have 
had seven employees working under me 
during 1936. What social security taxes 
will the firm have to pay? 

ANSWER.—tThis firm will have to 
pay the federal unemployment insurance 
tax of 1 per cent on 1936 payrolls be- 
cause it has eight employees. The man- 
ager is counted as an employee of the 
firm, even though he is the sole stock- 
holder and might consider himself the 
employer. The 1936 taxable payroll will 
include the salary paid to him as man- 
ager. The corporation will also have to 
pay the old age retirement employers’ 
tax of 1 per cent on taxable wages (in- 
cluding the manager’s up to $3,000) 
and will have to deduct a like amount 
from employees’ salaries. 

Determination of whether commis- 
sion salesmen and agents are really em- 
ployees and whether their wages are 
taxable will be one of the most trouble- 
some problems under the act. There are 
so many arrangements that can be made 
between such agents and their principals 
that it is often difficult to decide whether 
agents are employees or contractors. 

The following question states a prob- 
lem which is typical of those which 
many firms will face: 


Are Agents Employees? 


QUESTION.—We have a number of 
agents who work on a strictly commis- 
sion basis. They follow routes which 
our firm lays out and call on customers 
designated by us and approved by our 
credit department. They use their own 
equipment (trucks). We can discharge 
them from their positions as agents at 
any time. Are these men our employees 
and will we have to pay a tax on their 
wages? 

ANSWER.—From the facts stated it 
would appear that these agents are 
really employees and not independent 
contractors, and that taxes would be 
paid on their commissions. However, 
the Bureau of Internal Revenue might 
hold otherwise. 


The bureau says of the employer- 
employee relationship in its regulations: 
“Generally such relationship exists when 
the person for whom services are per- 
formed has the right to control and 
direct the individual who performs the 
services, not only as to the result to be 
accomplished by the work but also as to 
the details and means by which that 
result is accomplished . .. The right to 
discharge is also an important factor 
indicating that the person possessing 
that right is an employer. Other fac- 


tors characteristic of an employer, but 
not necessarily present in every case, 
are the furnishing of tools and the fur- 
nishing of a place to work to the indi- 
vidual who performs the services.” 


Credit Under State Taxes 


QUESTION.—What states now have 
approved unemployment insurance laws? 
Will employers in such states have to 
pay only 10 per cent of their federal 
unemployment insurance tax on pay- 
rolls? 

ANSWER.—The social security board 
has approved unemployment insurance 
laws in Alabama, California, Colorado, 
Connecticut, Idaho, Indiana, Louisiana, 
Massachusetts, Mississippi, New Hamp- 
shire, New York, Oregon, Pennsylvania, 
Rhode Island, South Carolina, Texas, 
Utah, Wisconsin, Oklahoma, North 
Carolina, New Mexico, Virginia, Ari- 
zona, Maryland, Ohio, Tennessee, West 
Virginia, Maine, New Jersey, Iowa, 
Michigan, Minnesota, South Dakota, 
Vermont, Kentucky and the District of 
Columbia. 

The credit that employers in states 
with approved laws will be able to ob- 
tain will depend on what they have 
paid in state unemployment contribu- 
tions for the taxable year of 1936. 
Merely paying the federal government 
10 per cent of its 1936 payroll tax will 
not suffice; the employer is allowed a 
credit toward the federal payroll tax of 
up to 90 per cent for contributions made 
into state funds. If his contributions to 
state funds do not amount to 90 per 
cent of the federal tax, he will have to 
pay a larger percentage of his federal 
tax. 


EDITOR'S NOTE.—Additional questions on social 
security taxes will be answered in this column in 
succeeding issues of THE NATIONAL PROVI- 
SIONER. 


TAX SUIT REVIEW DENIED 


The U. S. Supreme Court this week 
denied Continental Mills, Inc. of Phila- 
delphia, Pa., a review of its suit attack- 
ing title VII of the revenue act of 1936, 
which contains provisions governing the 
recovery of processing taxes paid under 
the AAA. The court’s action does not 
establish a precedent or constitute a 
ruling on the constitutionality of the act, 
since review may have been denied be- 
cause of technicalities. 

The government consented to the 
court’s review of the case, but chal- 
lenged claims of the company that the 
case involved the validity of the act’s 
provisions which required that those 
suing to recover processing taxes must 
first show that they have not passed 
them on to producers or consumers. 

No action by processors or the govern- 
ment was reported in connection with 
the “windfall” tax this week. Many 
processors are protected for the time 
being by extensions. A number of in- 
junction cases are pending in the courts, 
and some will be heard during January. 
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MOopDERN 
Small Plant 


How OnePacker’s Plan Was 
Worked Out to Advantage 


facturers planning to increase 
processing facilities sometimes 
find it more satisfactory to construct a 
new building rather than to attempt to 
modernize and adapt one formerly used 
for another purpose. This is particularly 
true when slaughtering operations are 
to be carried on in the new location; less 
so when processing only is to be done. 
But sometimes construction of a new 
building is inadvisable and a structure 
not originally planned and built for 
meat processing must be used. In that 
case the degree of convenience and pro- 
cessing efficiency the packer obtains will 
depend on the completeness with which 
all future conditions and needs are an- 
ticipated, and the skill with which the 
remodeling is planned and executed. 


5 MALL packers and sausage manu- 


Depends on Conditions 


In the November 21 issue of THE 
NATIONAL PROVISIONER was illustrated 
and described a modern beef and small 
stock slaughtering plant housed in what 
formerly was a creamery. In this case 
it is difficult to imagine how any better 
processing results or lower costs could 
have been obtained in a building de- 
signed and constructed for the particu- 
lar business. 
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There was, of course, a considerable 
saving in capital investment through 
adapting this former creamery building 
rather than constructing a new one. 
Without trained meat plant architects 
and engineers to plan the building, and 
to remodel departments and equipment, 
the highly satisfactory production and 
cost results obtained in this plant would 
not have been possible, in the opinion of 
its owners. 


Remodeled for Processing 
Another highly successful job of 
building remodeling for meat processing 
is that of the Stahl Packing Co., Evans- 
ville, Ind. Here again skillful planning 
was able to anticipate all needs and 
adapt conditions to meet specific re- 
quirements. 
Stahl Packing Co. operated an effi- 
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SERVING THE PUBLIC 


This retail market—part of plant of 
Stahl Packing Co., Evansville, Ind.—is 
offered by its designers, and owners as a 
model in design, layout and equipment 
which they feel would draw first prize in 
any contest. 

Office, wholesale department and cooler 
are seen at rear. Beyond them is the sausage 
kitchen. 


cient slaughtering plant outside the 
city limits, as required by ordinance. 
Wholesale and retail market, poultry 
department and sausage kitchen were 
formerly located almost in the center of 
the city. For some time this latter de- 
partment of the business has been unable 
to handle its growing volume efficiently, 
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IDEAL LAYOUT FOR COMBINED PROCESSING AND RETAIL BUSINESS 


Products can be handled efficiently from receiving department to sausage kitchen, coolers, wholesale department and retail store. 
1.—Retail store. 2.—Supply room. 3.—Office. 4.—Sales cooler. 5.—Wholesale department. 6.—Freezer. 7.—Smoked meat room. 
8.—Sausage kitchen. 9.—Smokehouses. 10.—Receiving department. 11.—Boiler and engine room. 12.—Poultry department. 


Week Ending January 9, 1937 
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and as facilities for expansion were 
lacking at this location, executives of 
the company had to consider construct- 
ing a new building or purchase of one 
that could be remodeled to meet the 
needs. 


The problem was finally turned over 
to Carl F. Schloemann, of Menges- 
Mange, Inc., architects and engineers, 
St. Louis, Mo. Many locations, improved 
and unimproved, were inspected and 
considered. Finally a fine group of sub- 
stantial buildings, formerly occupied by 
a furniture factory, were found suitable. 
These were purchased and one of them 
remodeled. But a small portion of the 
space available is occupied by the whole- 
sale and retail market, so that room for 
future plant growth always will be 
available. 


Planned for Low Costs 


The plan shown on p. 17 is of the re- 
modeled first floor of one of the build- 
ings. The retail store is at the front 
and the wholesale market along the 
side. Meat coolers and sausage kitchen 
are at the rear. Second floor has spacious 
office and storage facilities. Curing 
cellar, brine tank and smokehouse fire 
pits are in the basement. 

Stahl Packing Co. caters to a discrim- 
inating public, and no expense has been 
spared to secure inviting conditions in 
the retail store and maintain sanitary 
conditions throughout the building. A 
feature of the layout is the convenient 
arrangement of departments and equip- 
ment, and the short distance products 
travel from receiving department to 
processing rooms, coolers, shipping floor 
and the retail store. 


Model Retail Store 


The retail store is finished in struc- 
tural glass wainscoting, which gives a 
very attractive appearance and can be 
kept clean easily. The white stucco and 
black glass treatment also give evidence 
of the cleanliness of the establishment. 
The floor is of basket-weave tile, em- 
phasizing the same note of sanitation. 
A large inside show window with triple- 
glass protection for refrigeration gives 
the public a chance to see the entire 
meat cooler. 


GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Bureau of 
Agricultural Economics during Novem- 
ber, 1936, with comparisons, is reported 
as follows: 

Nov., 1936 11 mos. '36 11 mos. '35 
Ibs. Ibs. Ibs. 
Fresh and frozen: 
Beet 
Veal and calf.. 


83,606,102 412,359,480 243,792,393 
850,708 3,302,143 2,578,137 


16,842,453 16,064,630 
2,131,448 2,233,067 


112,081 1,196,792 


12,728,353 
81,054,333 
1,775,607 


693,290 
6,475,438 
Sausage including 

ground meat... 3,156,849 
Other meats 


17,341,905 


146,832 1,373,260 





40,614,923 481,390,609 290,352,120 


Stahl-Meyer Showing 


Increase Shown in Both Dollar 
and Tonnage Sales for Year 


AVORABLE increase both in dollars 

and tonnage is reported by Stahl- 
Meyer, Inc., New York, for the fiscal 
year ended October 31, 1936. Current 
position of the company is reported as 
showing a marked improvement over 
that of the previous year, with the 
mortgage account appreciably reduced, 
a substantial amount of preferred stock 
retired, and a cash position fully ade- 
quate to the needs of the company at 
the present time. 


Net sales of meat products during 
the year totaled $6,282,974.80, on which 
there was a net loss after deductions of 
$47,995.21. Current assets are listed at 
$996,586.03, of which $243,505.88 repre- 
sents cash in banks or on hand and 
$479,892.04 inventories of products, ma- 
terials and supplies. Property, plant 
and equipment, less reserve for depre- 
ciation, is valued at $1,075,157.41. Cur- 
rent liabilities are reported as totalling 
$98,849.40. 


Tax Adjustments 


Included in the surplus account state- 
ment is an item of $239,043.79 as provi- 
sion for processing taxes and reserve 
against funds deposited in escrow with 
respect to processing taxes in litigation 
as at October 26, 1935, “‘restored to sur- 
plus.” Surplus account on October 31, 
1936, amounted to $443,576.23, of which 
the earned surplus is reported to be 
$333,728.23. 


Officers of the company are George A. 
Schmidt, president; Louis Meyer, vice- 
president and treasurer; Otto P. Schult 
and Otto Weber, vice-presidents; Walde- 
mar J. Neumann, secretary. Directors 
are Otto Stahl, chairman of the board; 
George A. Schmidt, Louis Meyer, Otto 
Weber, Waldemar J. Neumann, Lester 
S. Abberley, H. Walter Blumenthal, C. 
William Wohlers and Otto R. Stahl. 
Plants include the Otto Stahl division, 
Manhattan, Louis Meyer division, 
Brooklyn, and F. A. Ferris division, 
Manhattan. 

Following are the consolidated profit 
and loss and surplus account statements 
of the company for the 53 weeks ended 
October 31, 1936, as reported by presi- 
dent George A. Schmidt to the stock- 
holders under date of December 24, 
1936: 


PROFIT AND LOSS ACCOUNT 
Net sales of meat products $6,282,974.80 
Cost of sales, selling and general ex- 
penses, exclusive of depreciation of 
plant and equipment 


Operating Profit before Depreciation.$ 56,441.86 
Interest, discount, dividends and sun- 
dry receipts (net) 8,367.56 


$ 64,809.42 
Deduct: 


Provision for deprecia- 
tion of plant and 
equipment $ 97,716.72 
Interest charges 12,842.48 


Provision for state taxes 2,245.43 112,804.63 





Net Loss for Year $ 47,995.21 


SURPLUS ACCOUNT 

Surplus as at Oct. 26, 1935 

Provision for processing taxes and re- 
serve against funds deposited in es- 
crow with respect to processing 
taxes in litigation as at Oct. 26, 
1935, restored to surplus 

Sundry recoveries applicable to prior 
period 

Excess of par value over cost of pre- 
ferred stock purchased and cancelled 
for retirement during year ended 
MN ls SI aa onvieaitntcisicnenedexdnes 


219,517.56 


239,043.79 


4,718.08 


34,470.00 
$ 497,749.43 
Deduct: 
Federal income tax for 
preceding year 
Net loss for year (53 
weeks) ended Oct. 31, 
54,173.20 





Surplus as at Oct. 31, 1936 
Segregated as follows: 
Surplus arising from 
purchase and cancel- 
lation of preferred 
stock $109,848.00 
333,728.23 


$ 443,576.23 


443,576.23 


PACKER AND FOOD STOCKS 


Price ranges of listed stock, January 
7, 1937, or nearest previous date: 


Sales. High. — Close. — 


Jan. Dee, 
- 30. 


Low. 


Week Ended 
Jan. 7. 
Amal. Leather. 900 
d 


Do. P. ete 
Amer. H. & L. 
Be. Pié. ...- 


—Jan. 7.— 
5 4% 
300 344 
5,300 38 56 

500 


Amer. Stores. . 700 
Armour Ill. ..149,150 
Do. Pr. Pfd. 1,900 
Be. PO... 200 
Do. Del. Pfd. 5 
Beechnut Pack. 
Bohack, H. C. 
Do. Ist Pfd.. 
Chick. Co. Oil. 
Childs Co. 
Cudahy Pack. . 
First Nat. Strs. 
Gen. Foods ... 
Gobel Co. 
Gr.A.&P.1stPfd. 
Be. W. V¥.... 
Hormel, G. A. 
Hygrade Food. 
Kroger G. & B. 
Libby MeNeill. 
Mickelberry Co. 
H. Pfd 


. & HB. Pfd.. 
Morrell & Co... 
Nat. Leather.. 
Nat. Tea 
Proc. & Gamb. 

Do. Pr. Pfd. 
Rath Pack. .. 


9 


ee 
Trunz Pork 


10. 
Do. Pr. Pfd. 
Wesson = =e 


Wilson & Co. 57 
Do. Pfd. ... 


FINANCIAL NOTES 


National Tea Co. has declared a 
quarterly dividend of 13% cents on pre- 
ferred stock, payable February 1, to 
shareholders of record on January 14. 

Wilson & Co. has declared a quarterly 
dividend of 12% cents on common stock, 
payable March 1, to shareholders of 
record on February 15, and a quarterly 
dividend of $1.50 on preferred stock, 
payable February 1, on stock of record 
on January 15. 
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Gobel Sales Greater 


Canned Goods and Allied Lines 
Add to Year’s Business 


HILE the ordinary business of 

Adolf Gobel, Inc., New York City, 
was affected by details of reorganiza- 
tion during the first four months of the 
fiscal year 1936, sales for the entire 
year totaled $1,200,000 more than the 
previous year. Ratio of current assets 
to current liabilities was brought up to 
over 40 to 1, and a generally improved 
financial structure is reported. Sale of 
Jacob E. Decker & Sons late in 1935 
made the reorganization plans of 1936 
possible. 

The company operated at a profit dur- 
ing the first quarter of the year, but at 
a loss during the balance of the period. 
This was attributable, says president 
V. D. Skipworth, to the fact that about 
80 per cent of the company’s business 
is in pork, and “pork operations gener- 
ally were not satisfactory.” 


Canned Goods and Allied Lines 


During the year volume of business 
increased in all departments, and canned 
goods more than doubled in weight and 
in sales. This business was augmented 
by canning of boned chicken, chicken 
broth and other chicken products. “Sales 
from the start have been satisfactory 
and the demand constantly increasing,” 
says Mr. Skipworth. 


Another new departure is the selling 
on the routes and through salesmen of 
other food products—such as butter, 
eggs, poultry, fish and cheese—‘which 
has been done with profit to the com- 
pany without practically any additional 
selling or delivery expense.” 

The company’s properties have been 
well maintained, modernized and en- 
larged to take care of a substantial 
increase in business. ‘Motor truck facili- 
ties have been improved by the purchase 
of 45 new trucks, substantially reducing 
operating costs and facilitating delivery 
of our products.” 


The year’s operations resulted in a 
net loss of $87,854.21. Current assets 
are listed at $1,598,500.24, of which 
$631,827.21 is cash and $549,715.32 in- 
ventories of meat products and supplies, 
priced at cost or market whichever was 
lower. Fixed assets were valued at 
$2,252,056.23. Current liabilities totaled 
$151,512.48. 


Reservations for Taxes 


The balance sheet includes nothing on 
the asset side for “the possible recovery 
from the United States treasury de- 
partment for processing taxes paid 
prior to the decision of the United States 
Supreme Court which held the collec- 
tion of such processing taxes illegal.” 
Neither does the balance sheet include 
on the liability side any provision or re- 
serve for “unjust enrichment” taxes, as 
set forth in the 1936 revenue act, as to 
Adolf Gobel, Inc. on its own behalf, and 
“which might be claimed are applicable 
to Adolf Gobel, Inc., by reason of liq- 


Week Ending January 9, 1937 


uidating dividends received from Gobel 
Company of Iowa.” 


Income and profit and loss and surplus 
account statements as of Oct. 29, 1936: 


INCOME AND PROFIT AND LOSS 


Net Sales $9,937 ,062.20 
ge ee er 9,029,049.55 
Gross Profit on Sales $ 908,012.65 
Selling, Delivery and General and 
Administrative Expenses 815,650.81 

92,361.84 
Other Income: 

Interest Earned 

Rentals Received 

Bad Debt Recoveries.. 

Profit on Sale of Assets 

Miscellaneous 


1,228.70 
5,210.35 
1,479.78 
750.00 
497.99 


9,166.82 


$ 101,528.66 
Sundry Deductions from Income: 
Interest Paid 151.26 
Loss on Sale of Assets. 7,271.08 
Miscellaneous 2,273.34 9,695.63 
Net Profit for Year Prior to Deducting 
Items Shown Below 
Deduct: 


Interest on Mortgages 
& Funded Debt...$ 51,050.90 

Amortization of Bond 
Discount and Ex- 
pense 

Depreciation 


91,833.03 


123,262.03 179,687.24 





Net Loss for Year 87,854.21 


SURPLUS ACCOUNT 
Balance—Surplus at close of last fiscal 
517,012.18 
Additions to Surplus: 
Reduction in par value 
of Common Stock. ..$1,723,956.00 
Processing Taxes Ac- 
crued charged to 
1934 Operations.... 
Processing Taxes Ac- 
crued charged to 
1935 Operations.... 
Bad Debts of prior 


91,193.37 


424,553.51 


Officers of the company are V. D. 
Skipworth, president; John G. Bates, 
Malcolm D. B. Hunter and Maurice 
Lehman, vice-presidents; F. V. Foster, 
treasurer; Henry A. Ingraham, secre- 
tary. Directors are John G. Bates, 
H. Ridgely Bullock, Grosvenor Farwell, 
Malcolm D. B. Hunter, Henry A. In- 
graham, Maurice Lehman, H. C. Richard 
and V. D. Skipworth. 


1936 LIVESTOCK SLAUGHTER 


Total 1936 slaughter of livestock is 
estimated at 106,000,000 head, including 
farm slaughter, compared with 92,000,- 
000 head in 1935. 

Percentage of increase in livestock 
prices in the past four years has been 
the greatest on record, returns during 
the past year being more than 90 per 
cent above the depression low points. 
Near the close of 1936, the Chicago 
Daily Drover’s Journal points out, pack- 
ers buying on the Chicago market were 
paying more than $2,600 for full aver- 
age carloads of 25,000 lbs. of beef steers; 
$2,560 for carloads of hogs and $2,250 
for lambs. At the low time of the last 
four years, similar carloads of steers 
brought $1,175, hogs $700 and lambs 
$1,125. 

Average price of steers at Chicago at 
$8.85 was the highest in six years, bar- 
ring 1935. Average hog price, at $9.85, 
was highest since 1929, and the price 
has averaged higher in only four years 
since 1920. Lambs averaged $9.65, the 
highest since 1929. 


Monthly average prices of livestock 
at Chicago during 1936 were: 


years collected 
Accrued Legal Expense 
cancelled 


6,311.00 


5,901.64 


Native 
beef 


steers. 


Fat cows 
and Hogs. Lambs. 
heifers. 


Proceeds from _ sale 
Washington Audi- 
torium Bonds 

Personal Property Tax 
Recovered 1,204.54 

Profit—Sale of Assets. 12.50 2,254,062.56 


930.00 





2,771,074.74 
Deductions from Surplus: 


Reorganization Ex- 
303,417.89 
Excess Par Value 
4%% Debentures 
over 644% Collateral 
Gold Notes 
Repairs Ice Machine— 
prior periods 
Refund Massachusetts 
State Institution 
1935 4,664.08 
Drawback Claims 1934- 
1935 12,670.05 
Real Estate, Excise, 
Sales, and Franchise 
Taxes of prior peri- 
ods 4,954.88 
Fees—Tax Reduction, 
Boston 
Merchandise Claims & 
Adjustments 
Workmen's and Public 
Liability Insurance. 24.53 
Fees — Bad Debts of 
Prior Years 


53,571.44 


1,805.45 


608.83 


6,452.28 


388,544.43 





2,382,530.381 
Less: Net Loss for Year 87,854.21 
Total Surplus as per Balance Sheet as 


of Oct. 29, 1936 $2,294,676.10 


1936. 
January $7.10 $10.05 $10.35 
February 4 6.75 10.40 10.10 
6.85 10.25 9.95 
7.00 10.55 10.90 
6.90 9.55 10.50 
6.65 9.90 11.35 
July 18 6.45 9.70 9.45 
August 6.70 10.10 9.50 
September 1 7.00 9.90 9.30 
October a 7.10 9.55 8.50 
7.25 9.45 8.65 
7.60 9.95 8.90- 


Packers at the Chicago Stock Yards 
slaughtered the following livestock in 
1936 and 1935: 


1936. 
1,573,887 

349,850 
3,754,569 3,082,617 
2,091,298 2,378,983 


This is a total of 7,769,604 head in 
1936, compared to 7,293,818 head in 
1935. Packers outside the Yards, but in 
Chicago, slaughtered 1,627,560 head of” 
all kinds of livestock in 1936, compared 
with 1,313,802 head in 1935. 


1935. 
1,439,836 
392,461 


Cattle 
Calves 
Hogs 

Sheep 


Watch Classified ‘page for good men. 


Page 19 
























pens 

for | 

00 YEARS GQ, ‘and more, Roman philosophers realized Hog 

that taste in §ll things, including food, varied in different localities. mal 

Les: 

That’s as trug today as ever. The wise manufacturer of meat special- A 

thar 

ties seeks to flavor his products according to his customers’ particular 4 

wno 

taste . . . and that |depends on his location. : di 

! care 

pala 

Also Makers of The nn thing, of course, is to know exactly what your cus- - 

MAYER iffe 

Special tomers prefer in the way of flavor. For that you can rely on “The “i > 

SEASONINGS , : vary 

in these and Man Who Knows.” Years of experience have taught H. J. Mayer and costs 

many other . . . J sm 

flavors. his associates exactly how hams, bacons and other specialties should B 

am |) er, + . h 

ee eee be cured and flavored to sell best in each locality. trim 

Rouladen Delicatessen, bull 
Chili Con Carne, Pork 

Sausage (with or with- a le 

“Zesieet Enis toes Let us consult with you on the formula for a test batch, and note the at 

mer a used 

peg te difference . .. insales! Write us! 

ing — A SEASONING Ade 
FOR EVERY TYPE OF 

SAUSAGE. In 

“The Man You Know” qual 

desi1 

bind 

enab 

mois 

tend 

poss: 

In 

color 

dipp 

vege 

amou 

Whe 

is sn 

dipp 

and | 

J *_¢ Wee 

Page 20 The National Provisioner 




















Good Frankfurts 


Good quality frankfurts and wieners 
make a sound foundation upon which 
to build the popularity of a whole 
sausage line, especially since these 
products make up at least one-third of 
all sausage production. Sausage makers 
must know, therefore, how to make the 
best franks from materials available to 
them. 


Meat formulas, seasoning, curing di- 
rections and manufacturing practice in 
the preparation of good frankfurts were 
outlined in THE NATIONAL PROVISIONER 
of December 12 and December 26. Sug- 
gestions for use in manufacturing a 
good quality frank which is less ex- 
pensive, for using binder and color, and 
for good results where neither of these 
can be used, together with a formula 
for franks designed especially for cook- 
ing on the griddle, are given here. 


Less Expensive Franks 


A great many packers produce more 
than one grade of frankfurt, making a 
less-expensive sausage for consumers 
who must watch their food costs closely. 
If the meat materials for such frank- 
furts are chosen wisely and processed 
carefully the resulting product will be 
palatable and nutritious. 

The processor must bear in mind that 
difference in costs of finished products 
of several grades may not be as great as 
he believes. Meat and casing costs will 
vary. But labor, overhead and general 
costs will be the same, whether formula 
calls for high cost materials or less- 
expensive products. 

Beef cheek meat, tripe, weasand meat, 
hearts, pork cheek meat and fat pork 
trimmings may be used, with a base of 
bullmeat or boneless chucks, in making 
a less-expensive frankfurt. However, 
not more than 30 per cent of materials 
with poor binding qualities should be 
used in a formula. 


Added Binder and Color 


In order to improve the binding 
qualities of any formula it is often 
desirable to add a limited amount of 
binder flour. The use of such flour will 
enable the manufacturer to add more 
moisture, yielding a more juicy and 
tender sausage than would have been 
possible without it. 

In localities where the use of casing 
color is permitted, this is applied by 
dipping the sausage in a solution of 
vegetable color or by placitg a small 
amount of the color in the cooking water. 
Where dipping is employed the sausage 
is smoked and cooked, then immediately 
dipped in the color solution, removed 
and rinsed. 
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There are a number of ways of get- 
ting good color on frankfurts where the 
use of outside color is not permitted. 
Correct methods of handling will pro- 
duce a good color, both on the outside 
and on the inside of the product. 


Manufacturing Practice 


MEATS.—To secure the most attrac- 
tive frankfurts, it is well to use only 
mild cured meat at strictly cured age, if 
a lasting color is to be developed. It is 
well, also, to use a fairly large percent- 
age of beef in the product, and avoid 
using too much pork. Approximately 
20 per cent pork and 80 per cent beef 
will be found satisfactory. There are 
used because pork had a tendency to fade 
while beef, as a general rule, will 
hold a color which is more lasting. 

Nothing but crushed ice should be 
used in the product, and only sufficient 
quantities of this to keep the meats 
cool and give enough moisture so the 
sausage will not be too dry. About 20 
per cent crushed ice will be sufficient. 


CURING.—Some sausagemakers use 
nitrite in curing instead of nitrate or 
saltpeter, to get good results from a 
color standpoint. Not more than % oz. 
of sodium nitrite should be used to each 
100 lbs. of meat. This material takes 
the place of sodium nitrate or saltpeter. 

When it is used, care must be taken 
to see that this small quantity is thor- 
oughly mixed with the other seasoning 
or spices and the meat. It is a power- 
ful ingredient and the quantity sug- 
gested must not be exceeded. It is 
recommended that the use of nitrite be 
experimented with on a small batch of 








Liver Loaf 


Liver loaf is a “best seller” at 
any season of the year. 

Directions for making this at- 
tractive item have been prepared 
by THE NATIONAL PROVISIONER, 
including suggestions for packag- 
ing in various forms. 

If you want a copy, fill out and 
mail the following coupon: 


The National Provisioner 
407 So. Dearborn st., Chicago, 111. 
Please send me instructions for making 
and packaging liver loaf. 


Name 


PD. ai-xccceveteieseswsnaecsueeeneeraian 


(Enclosed find 10c in stamps.) 




















PRACTICAL POINTS « 


por the Trade 


meat before it is used in a large way, 
particularly in plants not accustomed 
to using this ingredient in curing mix- 
tures. 


COOLING.—After the product is 
stuffed the sausages should be placed on 
the hanging truck or on racks in the 
cooler at a temperature of 36 to 38 degs. 
F. and left there for’ 6 or 8 hours, or 
preferably over night, before smoking 
and cooking. This method of handling 
helps to produce a nice red inside and 
outside color. 


When the sausage comes out of the 
cooler, it is well to let it hang in natural 
temperatures for an hour or two before 
it goes into the warm smokehouse. Sau- 
sage is quite susceptible to sharp 
changes in temperature and if best re- 
sults are to be secured these should be 
avoided. 


Griddle Franks 


Sausage manufacturers have a de- 
mand for a “frankfurt for the griddle” 
from lunch stands and restaurants. The 
main difference between the formula 
for this product and any other frank- 
furt is that there must be sufficient fat 
to keep the sausage from sticking to the 
hot plate. To make such a frankfurt 
use about 


60 lbs. boneless bullmeat 
20 lbs. pork cheek meat 
20 lbs. pork trimmings, not too lean. 


Seasoning formula given previously 
may be used in making this product. 
Stuff in medium sheep casings. 


Points to Remember 


The sausage manufacturer should 
remember these points: 


Sweating of frankfurts can usually 
be traced to too low cooler temperatures, 
too short a time in the smokehouse or 
packing the product while still warm. 

Sliming usually follows sweating, 
since the moist surface of the sausage 
provides a good field for bacterial 
growth. Careful handling after cooking 
and maintenance of sanitary conditions 
in sausage rooms and coolers will pre- 
vent bacterial infection of the product. 

Shriveling is caused by understuffing 
or exposure of the stuffed product to 
sudden changes in temperature. Sheep 
casings are especially susceptible to 
shriveling. 

Interior discoloration of the sausage 
is generally due to contamination of the 
meat, development of which may be 
traced to “short” or under-cured mate- 
rials, heating during processing, poor 
sausage room conditions and low interior 
temperatures during cooking and smok- 
ing. 





DO YOU USE 


THIS EQUIPMENT 
IN YOUR PLANT? 







PLATFORMS 


IF YOU DO 
Then you should have 
a copy of this 40 page 
catalog on— 





STORAGE AND DISPLAY RACKS 













TABLES~—ANY TYPE 



















HAM AND BACON HANGERS 


CLEANING TROUGHS 


WASH STANDS 


BARROWS 





This book is full of material, interesting 
to Packing Plant executives. It has scores 
of illustrations, tables and diagrams regard- 
ing the entire “Hallowell” Line. 


“Hallowell” Equipment is of Steel Con- 
struction. Thus, it’s easier to keep clean, 
and free from germs. Many exclusive and 
unique features are found in “Hallowell” 
products, that add to their usefulness and 
wearing qualities. 


Don’t fail to send for this book. Just ask 
for catalog 482. It’s free and there’s no 
obligation. 


STANDARD PRESSED STEEL Co. 


BRANCHES JENKINTOWN, PENNA. SRANCHES 
BOSTON CHICAGO 
DETROIT BOX 550 ST. Louis 
INDIANAPOLIS SAN FRANCISCO 








INSPECTION STANDS 
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(areof TROLLEYS 


Proper Cleaning and Handling 
Will Cut Costs 


By M. J. HESS 


OO* often trolleys are considered 

small items of equipment in the pack- 
inghouse, and their purchase and main- 
tenance are not given proper considera- 
tion,” said a large equipment manufac- 
turer in a recent issue of THE NATIONAL 
PROVISIONER. 

A trolley is a “small piece of equip- 
ment,” but it is also a very important 
one. And in the aggregate the invest- 
ment in trolleys is very considerable— 
sufficient in most plants to justify some 
thought to conserve it. Certainly there 
is nothing gained from rough handling, 
when it is just as easy and much more 
economical to handle them with a degree 
of care that will prevent needless dam- 
age, repairs and replacements. 

It is a pleasurable contrast with the 
rough handling accorded trolleys in 
some plants to observe the efficient and 
careful manner used in others—at the 
Chicago plant of Wilson & Co., for ex- 
ample. Here trolleys and gambrels are 
placed on a chain conveyor which trans- 
ports them from the hog cutting room 
to cleaning room some distance away 
and to the hog gambrelling bench. 


Right and Wrong Methods 


Trolley cleaning is done in several 
ways. In some plants trolleys and gam- 
brels merely are piled on the floor, and 
hot water and steam from a hose turned 
on them for 15 minutes or so in a feeble 
gesture toward sanitation. Results from 
such methods are streaks and drops of 
rust on carcasses and justified com- 
plaints from B. A. I. inspectors. 


Some plants accumulate a day’s sup- 
ply of gambrels and trolleys, and after 
the kill dump them in the scalding tub. 
Here they are boiled with caustic soda 
or soda ash added to the water. After 
such washing, the trolleys are dried 
and oiled and sometimes treated with 
paraffine oil. 

Modern cleaning apparatus is in- 
stalled in plants where trolley cleaning 
is considered really important. This 
often consists of a machine in which the 
trolleys are clamped to a rotating ele- 
ment which drenches them repeatedly 
in a bath of paraffine oil, after which 
they are hung on racks until surplus oil 
has dripped. This process has the ad- 
vantage of cleaning, oiling and rust- 
proofing in one operation. 


Watchfulness Pays 


In at least one plant trolleys are hung 
on a moving chain, which takes them 
through a high pressure wash cabinet, 
a rinse and a paraffine oil bath and de- 
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livers them to the gambrelling bench 
adjacent to dehairing machine. 

In all plants the person in charge of 
trolley cleaning is the logical one to 
inspect trolleys and pick out defective 
ones for repairs. 

Trolley wheels sometimes develop flat 
spots which make them drag on the 
rails, cause the hog to jerk or even fall 
from the rail—with resulting delay, 
damage or even injury. Side members 
of the trolley may become bent with the 
same bad results. A defective trolley 
may cause an accident, such as a dam- 
aged incline conveyor, which may tie up 
a cutting floor gang for a half hour or 
longer and cost more than a hundred 
new trolleys. 


Improved Designs 


A number of improved trolleys have 
been introduced in recent years. One 
has a graphite impregnated bronze bear- 
ing which does not need lubrication. 
Another is provided with a Zerk fitting 
for easy axle lubrication with hard oils. 
Additional cost of such trolleys is war- 
ranted when they are treated with that 
care every piece of well designed and 
constructed equipment deserves. 

Today most plants still depend upon 
a well-made trolley with a good grade 
gray iron wheel, which is chilled when 
poured to give a hard surface. The 
wheel must be-true and carefully drilled 
to provide a good bearing for the steel 
axle pin. Such a trolley will last long 
enough for several trips to the shop for 
straightening or for application of a 
new wheel. 


Stainless Steel Hooks 


The same problems which arise in 
connection with hog trolleys are encoun- 
tered with beef trolleys and the same 
careful treatment should be accorded 
them. Some progressive plants are in- 
stalling stainless steel hooks on their 
beef trolleys. These hooks outlast any 


number of trolleys, avoid marking of 
shanks and save continual expense of 
tinning or galvanizing when the ordi- 
nary iron hook becomes black. 

It is encouraging to know that the 
majority of packers are now giving 
serious attention to effective cleaning of 
their trolleys. It is hoped they will be- 


MODERN HANDLING METHODS 


Conveyor for trolleys and gambrel sticks 

in Chicago plant of Wilson & Co. It leads 

from cutting room through a high pressure 
spray washer and to gambrelling bench. 


come equally concerned about more care- 
ful handling and more effective main- 
tenance of this important item. 


WANT A GOOD MAN? 


For good experienced men try the 
“Classified” page of THE NATIONAL 
PROVISIONER. 


EQUIPPED FOR EFFICIENT CLEANING 


Trolley cleaning room in Cudahy’s new plant at Albany, Ga. Beef and hog trolleys 
and gambrel sticks are brought to this room on second floor over an inclined conveyor. 
Hog trolleys and sticks are sent to gambrelling bench on a belt conveyor. 
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No meat product depends more upon “eye appeal” than sausage. And as 


you know, sausage is sensitive. Both the temperature and humidity of 
your curing room affect it very quickly. Nor should you overlook the 


rate of air circulation in the room if you want perfect sausage... 


As to temperature, naturally the type of sausage being cured will call 
for variations but, in general, the warmer the temperature the faster the 


cure. Humidity must not be so high that the salt in the sausage will 


abstract it and “slime,” but it must be high enough to stop excessive 


shrinkage. Then, too, the rate of circuiation of the correctly conditioned 


air is important. for this will not only decrease curing time, but also 


insure uniformity of your product. 


YOU'LL FIND A YORK DRY COIL, OR SPRAY TY?E AIR 


The York Dry Coil (upper illustra- 
tion) can be installed with, or without 
ducts. It insures uniform and continuous 
air distribution, independent of cooling 
requirements. It also eliminates defrost- 
ing and dripping overhead coils. Fur- 
nished in either high or low pressure 
type with patented float control which 
gives accurate and automatic regulation 
of refrigerant (ammonia). Special coils 
and headers furnished for pumping 
where circulating brine or cold water 
is used. 

TheYorkSpray Type(lower illustration) 


CONDITIONER INVALUABLE 


uses little head room. Doesn’t have to be 
shut down for defrosting. Fan gives front, 
back or top air delivery. Fan speed is 
adjustable making the unit applicable to 
duct systems. Unit is proof against cor- 
rosion because it has welded tank steel 
casings, hot dip galvanized—stainless 
steel eliminators, fan wheels and scrolls 
—cadmium plated fan shafts. 

Prices from your nearest York Head- 
quarters Branch. There is one near you. 
York Ice Machinery Corporation, York, 
Penn. Headquarters Branches through- 
out the World. 





YOR KizZ Ls Mechanical Cd, ng bonce SSS 
AIR CONDITIONING 2 REFRIGERATION 
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BEEF (Coolers 


Close Regulation of All 
Room Conditions Required 


AINTAINING in the beef holding 

cooler those conditions of tem- 
perature, humidity and air movement 
which will keep carcasses in best con- 
dition has been a packer problem for 
many years. 


It is more serious during the winter 
months, when there is little or no 
sensible heat loss in many instances, 
or the sensible heat loss is so small that 
artificial refrigeration is not required. 
Under such circumstances there is little 
or no dehumidification, and only a smali 
or no shrink. 


cooler. Sensible heat load is heavy, and 
much artificial refrigeration is required. 
The room is dehumidified to such an 
extent that heavy shrink losses often 
occur. 


Suitable Temperatures: 


Beef carcasses keep best in summer 
in a temperature of: 33 degs Fahr. and 
in winter at a temperature of 32 degs. 
A relative humidity of 85 to 87 per cent 
is suitable at all seasons. Only by using 
air-conditioning principles can proper 
conditions of temperature, humidity and 
air movement be maintained in the beef 
holding cooler during all seasons of the 
year. 

The air conditioning system usually 
found most satisfactory in beef holding 
coolers consists of a brine spray unit 
cooler equipped with low velocity air 
outlets, or a duct system with adjust- 
able outlets, mechanical atomizing hu- 
midifiers for use in summer and means 
for heating the air. 


For control during the warmer 


BEEF HELD IN PRIME CONDITION AT ALL TIMES 


Conditions in the beef carcass holding cooler change with the seasons. In winter the 

packer has to contend with situations which produce an excess of moisture in the room. 

In summer the problem is to maintain relative humidity high enough to prevent excess 

loss through shrink. Modern air conditioning systems, scientifically designed and 

operated, provide proper conditions of temperature, humidity and air movement 
regardless of seasons. 


Wet bulb temperature under such 
conditions increases considerably, how- 
ever, and a humidity of 95 to 97 per 
cent often builds up in the room. The 
result is slimy meats and unsatisfactory 
cooler conditions. 


During the warmer months reverse 
conditions ruJe in the beef holding 
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months there are required dry bulb 
thermostats for regulating tempera- 
ture and hygrostats for controlling 
humidity. 

In winter a thermostat regulates tem- 
perature and a hygrostat operates the 
heating coil. 


An air velocity over carcasses, not 


REFRIGERATION x 


and fiir Conditioning 


exceeding 10 ft. per minute, has been 
found suitable. Temperature must be 
held within close limits at all times. 
Close regulation of humidity is not easy. 
However, satisfactory results are ob- 
tained by operating the equipment in 
the manner known as “cycling.” Mini- 
mum humidity must not go so low that 
fresh cut surfaces will change color or 
texture. 


Methods of Control 


Wher the controls shut down the 
system, humidity in the room will rise 
to 90 or 95 per cent very quickly in 
winter. This is not necessarily detri- 
mental to product, particularly if dur- 
ing the period of high humidity the 
meat does not collect more moisture than 
can be dried during the following period 
of equipment operation and low 
humidity. 

Difficulty of maintaining proper con- 
ditions on the beef holding cooler makes 
it imperative that the air conditioning 
system be carefully designed if the ex- 
pected results are to be secured. Equip- 
ment for obtaining and holding the con- 
ditions desired is necessary. The im- 
portant point is to fit this equipment 
for operation under the particular con- 
ditions existing. 


REFRIGERATION NOTES 


A cold storage plant has been opened 
at Newberry, Fla., under the manage- 
ment of G. M. Osteen. 

State of Alabama has started work 
on a $50,000 cold storage plant at Kilby 
prison, Speigner, Ala. 

Cold storage locker plant will be 
erected by the Orofino Creamery Co., 
Orofino, Ida. 

Complete new refrigeration equip- 
ment is being installed in the E. G. 
Commons packing plant at Wendell, Ida. 

William R. Obcamp, Lincoln, IIl., has 
plans for an individual cold storage 
locker plant with 300 lockers, to take 
care of local trade. 

Refrigeration system at the Shrine 
Hospital, Shreveport, La., is being com- 
pletely rebuilt. 

Schumacher Co., Austin, Tex., will 
erect a new warehouse containing a cold 
storage vault. 


TROPIC AIR CONDITIONING 


Modification of the problem of food 
preservation as presented by conditions 
in the tropics is under renewed study 
at Manila, P. I., by J. Neal Clemmer, 
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520 TONS 
Pakice Briquettes 


Every Day 


Meat Packers the country over have recog- 
nized the convenience and economy of the 
Vilter PakIce Machine. Today, seven of 
the country’s largest packers are producing 
and using their own PaklIce briquettes at 
the rate of 520 tons a day—ice in its most 
efficient form for product or bunker icing. 
May be stored in bins, like coal, and 
spouted or chuted. 


Costs less to install, less to operate, and 
pays for itself in a short time. 


Get complete details of this remarkable 
machine. 


TE VILTER maANuFACTURING COMPANY 
2118 SOUTH FIRST STREET 
MILWAUKEE, WISCONSIN 


-IC 





1/20 Ib. shrinkage from your plant to 
the retail store means a loss much greater 
than the cost of paper to wrap the meat 
and prevent such evaporation. That's 
why leading packers wrap their meat, 
when butchered, in 


THE SCIENTIFICALLY CORRECT PAPER 


Frigerwrap is a clean, sanitary Kraft 
paper—either white ortan—thatistreated 
by our patented process to be water, 
blood, and grease resistant. 


Frigerwrap is tougher than waxed paper 
and more resistant to water. It costs less 
because the weight is all paper—you 
get more yardage per pound. 


Ask your paper wholesaler for samples 
and prices, or write us, sending his name. 


PN Ae ee 





CENTRAL PAPER COMPANY 


MUSKEGON, MICHIGAN 
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export manager of the Baker Ice 
Machine Co., Omaha. “Winter business” 
reached such a peak in November that 
Clemmer became the first American re- 
frigeration engineer to fly the Pacific 
on the China Clipper to the Philippine 
Islands. During his three-months stay 
in Manila he is gathering data on all 
phases of air conditioning as the prob- 
lem shapes itself in the tropics. Scientific 
instruments were shipped in advance 
for the special studies. 


SALT'S HISTORY AND USES 


Salt is an essential material for the 
packer; without it there could have been 
no meat packing industry. Curing and 
flavoring of meat, however, are only 
two of the many important uses of this 
mineral which are described in “Salt— 
Its Romantic History—Its Refining— 
and Its Many Uses,” an attractive, well- 
illustrated book which has just been 
published by the Worcester Salt Co., 
New York City. 


The romance of salt, the book points 
out, runs back to the dawn of history, 
since it is mentioned in the early books 
of the Bible, early Chinese and Egyptian 
writings. It has been used as a medium 
of exchange at times, and has been taxed 
heavily and its manufacture and sale 
has sometimes been held as a govern- 
ment monopoly. 


Methods of making salt remained al- 
most unchanged for 4,000 years, until 
the vacuum pan process was developed 
in 1886 by the Duncan brothers, whose 
company was the forerunner of the 
Worcester Salt Co. In this process brine 
is boiled at a low temperature and the 
resulting salt is lustrous, with an even 
grain and nearly perfect cubical shape. 


Purity of salt is especially important 
in processing such foods as meat, bread, 
butter andin canning. Salt is also usedas 
a refrigerant, in soap making, tanning, 
manufacture of paper, bleaching tex- 
tiles and in many other industries. Be- 
side its use in the home for seasoning, 
it has also been found an aid to health. 


FREE FATTY ACIDS IN LARD 


What causes high free fatty acid con- 
tent in lard? Holding fats in the tanks 
too long before rendering, especially if 
fats contain moisture, is one reason. 
There are others. “PoRK PACKING,” 
The National Provisioner’s pork plant 
book, tells how to keep free fatty acid 
content low. Leaflet describing the 
book and its contents will be sent on re- 
quest to THE NATIONAL PROVIS- 
IONER, 407 So. Dearborn St., Chicago. 


WATCH FOR A POSITION 


_ If you want a position or a packing- 
house, look for it on the “Classified” 
THE NATIONAL PROVISIONER. 
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HOLIDAY GREETINGS 


Holiday greetings in addition to those 
acknowledged by THE NATIONAL PRO- 
VISIONER in the issue of December 26 
have been received from the following: 

Samuel Slotkin, president, Hygrade Food 
Products Corp., New York City. 

G. L. Childress, gen. mgr., Houston Packing 
Co., Houston, Tex. 

R. H. Daigneau, vice pres., 
& Co., Austin, Minn. 

Oscar G. Mayer, president, Oscar Mayer & 
Co., Chicago. 

H. J. Williams, vice pres., 
Chicago. 

Aaron Newhof, Newhof & Son, Albany, N. Y. 

A. C. Hofmann, president, Hofmann Packing 
(‘o., Syracuse, N. Y. m 

Oscar Menge, sales mgr., Jacob Dold Pack- 
ing Co., Buffalo, N. Y. 

L. A. Frey, president, L. 
New Orleans, La. 

R. R. Pinckney, president, Pinckney Packing 
Co., Amarillo, Tex. 

Meyer Kornblum, president, Kornblum Pack- 
ing Co., Kansas City, Kas. 

Fischer Meat Co., St. Louis, Mo. 

Leon K. Manaster, Hygrade Food Products 
Corp., Detroit, Mich. 

Chas. W. Becker, Wilson & Co., Chicago. 

Jas. A. Gallagher, Union Stock Yards Co., 
San Antonio, Tex. 

Harry K. Lax, F. C. 
delphia. 

L. E. Griffin, P. G. Gray & Co., Boston, Mass. 

A. O. Baumann, Commodity Appraisal Serv- 
ice, Chicago. 

R. W. Doe, vice president, Safeway Stores, 
Oakland, Calif. 

Paul F. Gustwick, manager, Western Hide 
Co., Yoakum, Tex. 

Gordon C. Corbaley, president, American In- 
stitute of Food Distribution, New York. 

John J. Bayley, Nawai, Fiji Islands. 

Chas. W. Dieckmann, Specialty Sales Mfg. 
Co., Chicago. 

Herman Schmidt, president, Cincinnati 
Butchers Supply Corp., Cincinnati, O. 

Harry L. Sparks, St. Louis, Mo. 

C. V. Seoco, Salzman Casings Corp., Chicago. 

W. J. Kempner, W. J. Kempner, Ltd., Lon- 
don, Eng. 

Jack Shribman, S. Oppenheimer & Co., New 
York. 

F. T. Helmer, adv. mgr., Sylvania Industrial 
Corp., New York. 

G. Doonan, managing director, J. S. Corden 
& Co., Perth, Australia. 

J. P. Harris, Industrial Chemical Sales Co., 
Chicago. 

R. J. Quinn, Mathieson Alkali Works, New 
York. 

D. W. Meservey, adv. mgr., E. I. DuPont de 
Nemours, Cellophane Division. 


Geo. A. Hormel 


Wilson & Co., 


A. Frey & Sons, 


Rogers, Ine., Phila- 


HOLIDAY SOUVENIRS 


Baker Ice Machine Co., Omaha, Neb., 
distributed high grade Eversharp pen- 
cils to its customers and friends, ac- 
companied by the business card of the 
firm. 


A convenient vest pocket notebook 
cover, printed in gold and equipped for 
refillable pads, together with a letter 
printed in two colors in the shape of a 
Christmas tree, was the greeting to the 
trade from the John J. Dupps Co., Cin- 
cinnati, O. The company is celebrating 
its anniversary during the holiday sea- 
son. 


Following his usual happy custom at 
holiday time Erwin O. Freund, presi- 
dent, The Visking Corp., distributed 1- 
Ib. units of salami in Visking casings, 
printed with an appropriate holiday 
greeting and Mr. Freund’s facsimile 
signature. 


A handy calendar mounted on a metal 
base came from Chas. W. Dieckmann, 
the famous “Old Timer,” who heads the 
Specialty Manufacturers’ Sales Co. and 
is a past master in everything that re- 
lates to sausage. 


The unique souvenir sent to his 
friends by Col. E. N. Wentworth of Ar- 
mour and Company was a photographic 
reproduction of that famous horseman 
mounted on four of his blooded steeds 
—Matador, Mirador, Montador and Con- 
quistador. It takes a big man to ride 
four horses at once. 


“The Story of the White House,” 
printed in colors on 95- and 60-lb. Parch- 
kin, and containing a hand colored illus- 
tration of the 137-year-old home of the 
presidents during their terms of office, 
was the souvenir from W. Howard 
Enell, advertising manager, Paterson 
Parchment Paper Co., Bristol, Pa. In 
addition to an account of this interest- 
ing building from the time the first 
foundation stone was laid until the 
present, there is a list of the presiden- 
tial occupants of the White House, the 
year they were inaugurated and the 
length of their terms. 


L. A. Frey & Sons, Inc., New Orleans, 
La., combined utility with demand— 
building advertising in a novel calendar 
printed in two colors and _ illustrated 
with pen and ink sketches. A catchy 
4-line verse extolling the virtues of 
sausage for everyday use and special 
occasions accompanies each calendar 
month. 

A card from the national meat de- 
partment of The Great Atlantic & Pa- 
cific Tea Co. refers to the restriction 
placed on business by the Robinson- 
Patman act and says: “Resolved that 
nothing therein contained shall prevent 
us from extending to you and your as- 
sociates our heartfelt wishes for a 
merry Christmas and a happy New 
Year, and we avow that the greetings 
herein named, having in mind fluctua- 
tions and conditions, are accorded to all 
our friends on proportionately equal 
terms.” The card was signed by T. A. 
Connors, W. E. Howland, B. O. Dixon, 
J. W. Fraser, W. R. Smith and T. E. 
Skaggs. 


Cellophane Division, E. I. duPont de 
Nemours & Co., Inc., New York City, 
sent an attractive little Christmas tree 
made entirely of Cellophane. “A few 
months ago,” says M. C. Pollock, pro- 
motion manager, “this tree stood in the 
sun. Then it was a tall spruce in a dis- 
tant green forest—a spruce tree until 
chemistry transformed it.” 


CHAIN STORE SALES 


Sales of Safeway Stores, Inc., for the 
52 weeks ended December 26, totaled 
$340,024,344, or 15.8 per cent above 
sales of $293,584,404 in the correspond- 
ing period last year. Volume during the 
four weeks ended December 26, 
amounted to $27,400,666, a gain of 10.8 
per cent over sales of $24,724,486 in the 
like 1935 period. 
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I] Carries the entire cooling load (1,000 cattle, sheep 
and calves a week) in the new sunlit plant of 
the United Butchers’ Abattoir, 
Atlanta, Ga. A 7" by 7" Frick 
ammonia compressor does the 











WAY NESBORO, PENNA 


DEPENDABLE REFRIGERATION SINCE 1882 





trick. . . . Your nearest Frick Sales-Engineer is in 
position to give you expert assistance in solving 
your cooling problems. Ask 
for your copy of Bulletin 194 
today. 
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I d ease 

s the tight, conforming 
new Jamison resilient 
yasket. Get Bulletin today. 

JAMISON COLD STORAGE DOOR CO. 


Wie 
f & Vici 


Hagerstown, Md. U.S.A. 















—an attractive binder containing reprinted articles on this 
subject which have been published in THE NATIONAL PRO- 
VISIONER—should be in the hands of every packer. In easy- 
to-understand, non-technical language, these articles tell what 
air conditioning is, the reasons why it is superior to simple 
refrigeration, and where it should be installed. Many exam- 
ples of installations now in use concretely show how the packer 
benefits. Best of all, reprints of current articles are furnished 
owners of the binder. This is more than a textbook; it is a 
continuous service, a reference file of the latest information. 


The price is only $1.25 postpaid. 
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INDICATOR FOR BEAM SCALE 


A new device, known as the Precision 
Indicator, quickly transforms an ordi- 
nary beam scale into one of the indicat- 
ing type. Its important hdvantages are 
that, where rapid or predetermined 
weighing is being done, greater accuracy 
is attained and weighing time is ma- 
terial reduced. 

The indicator would appear to have 
many applications in the meat packing 
plant, particularly in such locations as 
the rendering department, where pre- 
determined amounts of feeds are 
weighed into sacks, for example. The 
over ana under chart is clearly visible 
from front or rear. An exclusive fea- 
ture, a mercury tube control, quickly 
brings the indicator to rest, contribut- 
ing to rapid weighing. 


FAIRBANKS 








SPEEDS UP WEIGHING 


Precision indicator for beam scales. Easily 
attached without need for special tools. 


This new adjunct to accurate weigh- 
ing is a development of Fairbanks, 
Morse & Co., Chicago, and is attached 
to a beam scale in the manner shown 
in the accompanying illustration with- 
out the need for special tools. It is 
actuated by the scale balance bar to 
which it is attached. 


DEODORIZING TRUCKS 


Until recently the National Tea Co. 
used chemicals to deodorize food trucks. 
While the result was passable, the pro- 
cess was slow, required labor and con- 
stant attention—and each truck had to 
be aired out for as much as 24 hours 
to get rid of the chemical odors left by 
the deodorizing process—otherwise food 


Week Ending January 9, 1937 


Ww PUIRCEASING Departments 


picked up the odor of the solution used 
for deodorizing. 

Seeking a deodorizing method which 
would be faster and enable trucks to be 
used immediately thereafter, tests were 
made with ozone as a deodorizing and 
sterilizing agent. These tests were made 
with a small portable ozone generator 
furnished by the Electroaire Corpora- 
tion, Chicago. All that was necessary 





SWEETENING TRUCK INTERIOR 


Deodorizing unit using ozone keeps meat 
trucks clean and sweet. 


in using ozone was to sweep out the 
trucks, sprinkle or dampen the floor, 
plug the ozone generator into an electric 
circuit and place it in the truck with 
doors closed. 

At the end of the deodorizing period 
the doors are opened, the ozone is im- 
mediately dissipated into the air, and 
the truck is ready for immediate service. 
These tests having proven satisfactory, 
and the cost of deodorizing reduced ap- 
proximately 75%, the National Tea Co. 
installed the large Electroaire ozone 
generating unit, shown here, which dis- 
charges ozone through a pipe line and 
flexible hose outlets to several trucks at 
one time. 

While saving in deodorizing cost is 
great, a still bigger saving is made 
through reduction in time trucks are out 
of service, thereby greatly increasing 
the percentage of time trucks are carry- 
ing pay loads. Maintenance or inspec- 
tion work on the trucks can be done 
while they are being deodorized. 


JAMISON IN ST. LOUIS 


Jamison Cold Storage Door Co., 
Hagerstown, Md., announces appoint- 
ment of A. P. Gordon, 7352 LaVeta Ave., 
St. Louis, Mo., as representative for 
that territory. Mr. Gordon will co- 
operate with users of cold storage doors 
in solution of their refrigerating prob- 
lems, and will have the agency for all 
Jamison products. 





NewTrade Literature 





Air Conditioned Refrigeration (NL 
356).—A booklet which presents a com- 
plete line of compressors, cold diffusers 
and evaporative condensers. Auxiliary 
equipment for special applications also 
shown, as well as installations and dia- 
grams.—Carrier Corp. 


Casing Cleaning (NL 357).—Methods 
used to fresh clean hog casings described 
and equipment illustrated. Anatomical 
structure of the three layers of the small 
intestine is explained.—Allbright-Nell 
Co. 


Power Transmission Catalog (NL222). 
—A 208-page book devoted exclusively 
to power transmission equipment, in- 
cluding bearings, drop hangers, pulleys, 
line shafting, shaft couplings, ete. Di- 
mensions, weights and list prices are 
included.—Link Belt Co. 


Thermocouple Pyrometers (NL 241).— 
A 52-page catalog, written in non- 
technical language, which explains the 
potentiometer method of measurement 
and describes the equipment and the 
mechanism through which this balance 
method is made available to industry. 
—Leeds & Northrup Co. 


Phototube Pyrometer (NL 242).—A 
recently issued 16-page catalog which 
describes features of Tag indicating, 
recording and controlling pyrometers 
which utilize a beam of light, a mirror 
galvanometer and a phototube.—C. J. 
Tagliabue Mfg. Co. 


Steam Flow Measurements (NL 249). 
—Revised edition of a handbook that 
has become a standard reference on 
steam flow measurements. Contains 
about 50 charts and 6 tables.—The 
Foxoboro Co. 





To obtain information on new 
trade literature mentioned in THE 
NATIONAL PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 





BUILD BETTER BUSINESS IN 1937 WITH 
FORD CHARCOAL BRIQUETS 


The Modern Fuel for the Modern Smoke-house 


1937 offers tremendous opportunities for those who meet modern conditions 
with modern methods. 
That's why so many leading smoke-house operators have switched to Ford, 
Charcoal Briquets — the modern fuel for modern smoke-house a " 
They've found that this clean, light. easy-to-handle fuel —s up bs <0 
i i i ts handling, storage and oper 
the smoking and drying operations ... cu i 
costs . . . improves both the taste and appearance of smoked meat nae 
ignites easily, burns readily on any smoke-house floor —and is low = 
Why not find out, for yourself, what this better fuel can do for you in your 
business? Write today for complete information — or for a free demonstration 


in your smoke-house. 


PANY 
FORD MOTOR COM t Saree ) 
BY-PRODUCTS DIVISION DEARBORN, MICHIGAN 




















for assembling and sealing 


BLISS BOXES and 


Regular Slotted Containers 


The New BLISS Power Lift Top Stitcher is equipped with 
power-driven work-table operated by a balanced foot pedal in 
front of machine. Table is raised or lowered at a speed of 12 
inches per second. Table automatically stops at right position 
for stitching of Box. At low position : 

table can be adjusted to height of your 
conveyor. Operator can stitch many 
more cases per day than by the old 
method, and with a minimum of phys- 
ical effort. 

The Bliss Combination Box and Bot- 
tom Stitcher meets the demand for a 
single unit capable of assembling Bliss 
No. 4 Boxes and one-piece Slotted Con- 
tainers. It combines in one unit a box 
and bottom stitcher, the box arm being 
of the folding type and the post remov- 
able. 

Full information regarding these two 

BLISS POWER LIFT TOP STITCHER machines will be gladly furnished. 


DEXTER FOLDER COMPANY 


28 West 23rd Street, New York, N. Y. 
Bliss, Latham and Boston Wire Stitching Machinery for All Types of Fibre Containers 


CHICAGO PHILADELPHIA BOSTON CLEVELAND ST. LOUIS 
117 W. Harrison St. Sth and Chestnut Sts. 185 Summer St. 1931 E. 6lst St. 2082 Ry. Exch. Bldg. 


CINCINNATI SAN FRANCISCO—LOS ANGELES—SEATTLE 
Roy C. Kern—3441 St. Johns Place Harry W. Brintnall Co. 
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BOX AND BOTTOM STITCHER 














Page 30 The National Provisioner 














PROVISIONS AND LARD x 


REVIEW 


WEEKLY MARKET 


ARKET for hog products during 

the past week followed the same 
course as of late. Prices backed and 
filled to establish new highs for the 
season in lard and then reacted about 
\%c per pound. Irregular movements in 
grains in part accounted for the fluctua- 
tions in lard. Offerings increased on 
the upturns, but the market encoun- 
tered good commission house support 
on all setbacks. Hedge selling was in 
fair volume but failed to create any 
particular pressure on the market, or 
unsettle the large open long interest. 

Receipts of hogs at Western packing 
points last week were 291,300 head, 
compared with 262,495 the previous 
week and 265,616 the same week last 
year. The holiday season curtailed the 
movement, but arrivals compared favor- 
ably with a year ago. Expectations were 
that, barring unfavorable weather, re- 
ceipts would shortly enlarge again. 
However, in this connection, the country 
experienced its first real period of win- 
try weather this week. The hog market 
maintained an exceedingly steady tone 
throughout the week. 

The average price of hogs at Chicago 
at the outset of the week was 10.50c 
against 10.45c the previous week, 9.25c 
a year ago, 7.75c two years ago and 
3.45¢c three years ago. Top hogs at Chi- 
cago at midweek were 10.60c, or the 
same level as the previous week. 

Lard stocks at Chicago during De- 
cember increased 8,724,000 lbs. to total 
80,534,000 lbs. This compared with only 
18,078,000 lbs. at the end of December, 
1935. 


Hog Weights Up Slightly 


Average weight of hogs received at 
Chicago last week was 230 lbs., 227 lbs. 
the previous week, 232 lbs. a year ago 
and 220 lbs. two years ago. There has 
been a tendency recently for the average 
hog weight to run a little heavier than 
earlier in the season. 

The Government pig report was with- 
out any particular influence. The trade 
scanned the statistics carefully but 
neither side saw much advantage in the 
report, although the bullish element 
harped on the conclusion that there 
were less hogs in the country on January 
1, than the same time in 1936. 

Cash trade in product was reported 
fairly good. Lard was moving in a 
fairly good way although stocks are 
steadily increasing. Gains are due to 
the comparatively heavier hog market- 
ings and the good price prevailing for 
lard. The latter probably has resulted 
in more of the hog going into the lard 
kettle. 

Lard exports during the week ended 
December 19 totaled 920,000 lbs. against 
1,202,000 lbs. the same week in 1935. 
Exports from January 1 to December 


Week Ending January 9, 1937 


19, totaled 103,911,000 lbs. against 92,- 
732,000 lbs. the same time in 1935. 


Exports of hams and shoulders for 
the week were 525,000 lbs. against 390,- 
000 lbs.; bacon, 1,142,000 lbs. against 
86,000 lbs., and pickled pork, 35,000 Ibs. 
against 10,000 Ibs. 


More Lard Exported 


It has been noticeable at New York: 


that the export movement of lard to 
England has been showing a tendency 
to enlarge. 

PORK.—Demand was fair and the 
market firm at New York. Mess was 
quoted at $32.00 per barrel; family, 
$31.00 per barrel, and fat backs, $26.00 
@28.00 per barrel. 


LARD.—Demand was fair at New 
York, and the market was firm with 
prime western quoted at 14.25@14.35c; 
middle western, 14.15 to 14.25¢; New 
York City in tierces, 13%c, in tubs, 
14% @14%%c; refined Continent, 14% @ 
14%c; South America, 14%@14%c; 
Brazil kegs, 14% @14%c; compound in 
car lots, 13%c and smaller lots, 13%c. 

At Chicago, regular lard in round 
lots was quoted at 5c over January, 
loose lard at 70c under January, and 
leaf lard at $105 under January. 

(See page 42 for later markets.) 


BEEF.—Demand was fair at New 
York and the market was steady with 
family quoted at $17.00@18.00 per 
barrel. 


Meat Imports Greatest in 1936 


EAT imports into the United 
States reached record volume 
during 1936, as indicated by sta- 

tistics covering the first 10 months of 
the year. While not yet a deficit coun- 
try, the United States imported 133,- 
964,000 Ibs. of meat products during the 
first 10 months of the year (not includ- 





PORK IMPORTS 
1934 


1936* 
1935 | 
—_ i 


*Only 10 months of 1936. 








LARD EXPORTS 
1934 





*Estimated. 





ing 374,207 head of cattle and 11,308,000 
lbs. of live hogs) and only exported 
112,509,000 lbs. 

Imports of edible animal fats, how- 
ever, were far out-balanced by exports 
which totaled 105,768,000 lbs. for the 
first 10 months of 1936. Lard made up 
93,032,000 lbs. of this total. 


In contrast with 1935 when beef and 
pork imports (except for canned meat) 
were about equal, 1936 has been a year 
of heavy pork receipts. Fresh pork im- 
ports totaled 10,082,000 lbs. during the 
first 10 months of 1936 and about 22,- 
053,000 Ibs. of cured and pickled pork 
was also brought in. Fresh pork im- 
ports in 1934, a normal year, amounted 
to only 128,000 lbs. while cured and 
pickled pork imports totaled 1,453,000 
lbs. 


Poland Finds Market 


Poland has been the principal sup- 
plier of cured pork products to the 
American market while other North 
European and Danube Basin countries, 
the Irish Free State and Argentina have 
sent substantial quantities. Imports 
from Poland have mainly consisted of 
cooked hams in tins, a quality product 
which has been readily salable. Receipts 
of Polish cured pork amounted to 13,- 
589,000 lbs. for the first 10 months of 
the year and, according to weekly sta- 
tistics, imports have continued at the 
same high rate during the past two 
months. 


Canned meat imports, which 
amounted to 82,427,000 lbs. for the first 
10 months of 1936, are already greatly 
in excess of imports for any recent 
calendar year except 1935. Receipts in 
1935 were 76,653,000 Ibs.; in 1934, 46,- 
781,000 lbs., and in 1932, 22,862,000 Ibs. 


(Continued on page 35.) 
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The Finest C 
orld A 


the 


Noarua AMERICA .. 
- NEW ZEALAND . 


. SOUTH AMERICA 
. . AUSTRALIA . 
while these are the principal sources 
of supply for Wilson Sheep Casings, 
the remotest markets of the world are 
scoured to bring you at all times the 
very finest in casings. 

Through resources that are world- 
wide in scope, Wilson & Co. is not 
only able to hold the quality of its 
sheep casings at a constant high level, 
but also is able to protect you against 


asings 


Hords! | 


-_ 


4 al Va 


an acute shortage of fine casings such 
as is now threatening the industry. 

Wilson Sheep Casings are the high- 
est quality obtainable anywhere. They 
are specially selected for texture and 
strength — accurately graded for size 
and carefully chosen for color. 

Decide now that your next lot of 
casings—whether sheep, beef or hog 
—will be Wilson Casings. Convince 
yourself of their superior quality and 
greater profit possibilities. 


CASING DIVISION 


WILSON & CO. 


U. S. YARDS 


CHICAGO 


The National Provisioner 





visioner 
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BEEF BLADDERS 


eading sausage manufacturers in ever increas- 
ng numbers are discovering the greater yield, 
d therefore profit possibilities of beef blad- 
ers. They are swinging to Wilson beef cas- 
gs because the exceptionally good color and 
usual strength of these casings has reduced 
teakage and increased the salability of their 
roduct. 

For manufacturers’ convenience, Wilson beef 
adders are available salted or dried. They may 
ehad in two grades in large, medium, small 
t extra small sizes. Dress your sausage in 
ilson’s Casings and get that extra price 
br your finished product which means profit. 
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SEWED CASINGS 


Wilson Super Sewed Casings have long been 
looked upon as the standard for comparison. 
Among the outstanding features making these 
casings leaders in the field are: 


1 Uniformity, absolutely controlled 
2 Perfect color 
3 Highest quality workmanship 


4 Better appearance of finished 
product 


Wilson Super Sewed Casings are the answer to 
your search for lower casing costs, increased 
yield and stepped up profits. 


WILSON & CO. 


U.S.YARDS 


Casing Division 
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Sturdiness 


backed up by 


Performance 


Strong, sturdy ham boilers are a necessity, 
but they must back up their strength and 
long life with results. Adelmann Ham 
Boilers do this and more. Throughout their 
long life they perform efficiently and eco- 
nomically, producing boiled hams of such 
superior quality that they repay their low 
cost many times because of decreased costs 
and the multiplied profits. 


The exclusive elliptical yielding springs 
distribute their steady, even pressure over 
the entire cover. Cover tilting is eliminated 
—hams are allowed to expand while cook- 
ing. The self-sealing cover insures that 
the ham will cook in its own juice, greatly 
increasing quality and flavor. 


Adelmann Ham Boilers are made of Cast 
Aluminum, Tinned Steel, Monel Metal and 
Nirosta (stainless) Steel. Write for com- 
plete details and trade-in schedules today! 


The 
JOURDAN PROCESS COOKER 


has proved its value in over 


8 YEARS OF SERVICE 


Over eight years of constant use are now 
behind the JOURDAN Process Cooker. 
During this time some of the severest 
skeptics have bought, tested and ap- 
proved this MODERN method of sau- 
sage cooking. Lower shrink, finer product, 3 ADELMANN 
better appearance, fewer losses, less la- Tinned Steel 
bor, automatic control and perfect uni- ml 
formity are only a few of the advantages 
of the JOURDAN. It pays for itself No. Capacity Width 
through savings. 1-0-E 8 lbs. 

2-0-E 12 Ibs. 
Prove to yourself—now—that the Jour- pa = — on 
dan Process Cooker will do all we say. 02X-E 12 Ibs. 
on ak ik cele aa te ADELMANN—"The Kind Your Ham Makers Prefer” 


your own plant. Write for details! 


The Jourdan Process Cooker is manufactured HAM BOILER 
under the following patents: No. 1,690,449 
dated Nov. 6, 1928 and No. 1,921,231 dated 

Aug. 8, 1933. Other Patents Pending. ( : OR PORA | ION 


Office and Factory, Port Chester, N. Y. 


O U K D A be! CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


European Representatives: R. W. Bollans & Co., 6 Stan- 
PROCESS COOKER co ley St., Liverpool & 12 Bow Lane, London—Australian 

© and New Zealand Representatives: Gollin & Co., Pty. 
Ltd., Offices in Principal Cities—Canadian Representa- 


814-832 W. 20th St. Chicago, Ill. tives: ©. A. Pemberton & Co., Ltd., 189 Church St., 


Toronto. 
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Hog Cut-Out Results 


IGHER average prices featured 
both live hog and green product 
markets during the first four days of the 
current week but hogs cut to better ad- 
vantage than a week ago. Good butcher 
hogs of weights shown in test on this 
page cut at a slight profit. 

Well finished light and medium- 
weight hogs were in somewhat better de- 
mand than heavyweights, although on 
the Chicago market all good hogs aver- 
aging from 180 to 300 lbs. moved at 
prices between $10.40 and $10.55 on the 
closing day of the session. 

Receipts at the seven principal West- 
ern markets totaled approximately 84,- 
000 head more than in the four days of 
a week ago. Runs have been rather 
larger than expected but demand con- 
tinues good at the high price levels pre- 
vailing. Some interests look forward to 
continued runs of good size for several 
weeks, then a sharp dropping off and 
scarcity during the later winter, spring 
and early summer months. Others see 
early need for this curtailment in raw 
material supplies for absorption of 
stocks of meat and lard on hand. 

The test on this page is worked out 
on the basis of live hog costs and green 
product values at Chicago during the 
period covered. Average costs and cred- 
its are used. At present values, it is 
more than ever desirable that the packer 
know every day just how his hogs are 
cutting out. 


MEAT IMPORTS AND EXPORTS 


(Continued from page 31.) 


Meat and lard exports continued ab- 
normally low during 1936 although 
there wag some improvement in sales of 
U. S. lard abroad. Lard exports during 
the first 11 months of 1936 amounted to 
101,908,000 Ibs. and it is probable that 
shipments for the calendar year will 
reach 115,000,000 lbs., or about 18.5 per 
cent in excess of shipments of 97,358,- 
000 Ibs. in 1935. 


Pork Exports Decline 


Exports of cured, pickled and salted 
pork declined during 1936 in continua- 
tion of the downward trend in recent 
years. The total for the first 10 months 
of the year was 49,081,000 lbs. It is 
probable that shipments for the year 
will amount to about 65,000,000 Ibs., or 
somewhat below the 69,967,000 lbs. ex- 
ported during 1935. 

Shipments of fresh and frozen pork 
have been very small during 1936, 
amounting to only 1,749,000 lbs. for the 
first 10 months against 10,208,000 Ibs. 
during 1935. It is possible that 12- 
month exports of livers, kidneys and 
tongues will show a slight increase this 
year over last since the 10-month total 
is 12,798,000 lbs. against 14,375,000 Ibs. 
during the whole of 1935. 

Beef and veal exports increased dur- 
ing 1936, totaling 10,839,000 lbs. for the 
first 10 months against 10,499,000 for 
the 1935 calendar year. 


STOCKS AT SEVEN MARKETS 


Further accumulations in stocks of 
meats and lard at the seven principal 
markets of the country took place during 
December. Stocks of all major pork 
cuts were larger on January 1 than on 
December 1, and were much larger than 
those of the same period a year earlier. 


This can be attributed not only to 
usual seasonal decline in consumption 
of pork meats and lard, because of heavy 
holiday demand for poultry, but to con- 
tinued heavy runs of hogs during De- 
cember. However, it is believed that the 
latter has been at the expense of hog 
marketings during the early months of 
1937. This being true, it should be pos- 
sible to move all of this product into 
consumption satisfactorily, provided 
price levels do not curtail buying. 


Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on December 
31, 1936, with comparisons: 


Dec. 31, Nov. 30, Dec. 31, 
1936. 1936. 1935. 
Lbs. Lbs. Lbs. 
Total S.P. mts. .157,846,537 125,002,115 86,503,929 
Total D.S. mts.. 18,848,425 11,774,957 15,234,960 
Other cut mts... 20,552,833 12,159,273 9,310,215 
Total all mts...197,247,795 148,936,345 111,049,104 
85,939,453 74,201,553 16,481,701 
12,711,860 7,983,230 7,169,712 
98,651,313 82,184,783 23,651,413 
S.P. reg. hams. 37,014,692 32,132,246 21,123,413 
8.P. skin’d hams 51,898,518 43,024,948 29,580,463 
S.P. bellies 46,416,362 37,316,463 27,345,635 
8.P. picnics 22,265,658 12,456,458 8,314,818 
D.S. bellies..... 11,745,570 7,653,251 8,033,497 
D.S. fat backs.. 6,237,719 3,431,433 6,707,016 





HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on Top NaTIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 


Per cent Price Value Per cent Price Value Per cent Price Value 
live per per cwt. live per Per cwt. live per per cwt. 
wt. Ib. alive wt. Ib. alive. wt. Ib. alive 


180-220 Ibs. 220-260 Ibs. 260-300 lbs. 


Regular hams . 18.0 $ 2.52 13.70 18.2 $ 2.49 13.30 18.4 $ 2.45 
Picnics i 12.8 78 5.40 12.3 .66 5.00 12.3 .62 
Boston butts ‘ 18.7 75 4.00 18.7 75 4.00 18.7 -75 
Loins (blade in) : 20.0 : 9.50 19.1 1.81 9.00 18.1 1.63 
Bellies, S. P i 18.5 8.70 18.5 1.61 3.50 18.3 64 
Bellies, D. S ee sete 3.00 15.4 46 9.90 15.4 1.52 
Fat backs 10.0 . 4.00 10.1 .40 5.00 10.8 54 
PIMUON BOE JOWIS.. ....6. oeccccc ces 2.50 10.0 : 2.50 10.0 .25 3.00 10.0 .30 
Raw leaf d 12.6 j 2.20 12.6 .28 2.10 12.6 .26 
P. S. lard, rend, wt. F 13.2 10.60 13.2 1.40 10.90 13.2 1.44 
Spareribs J 13.3 s 1.60 13.3 21 1.50 13.3 19 


Trimmings : pa RS J 2.80 127 33 2.70 11.7 32 
Feet, tails, neckbones wateck é 2.00 jets .08 2.00 Satins 08 
ee ee ee ee eee F ee sities 41 june <n 41 














TOTAL YIELD AND VALUE...68.50 $11.19 70.00 $11.14 71.00 $11.15 


Cost of hogs per cwt $10.46 


Condemnation loss j 05 
Handling & overhead d : 48 


TOTAL COST PER CWT ALIVE 
TOTAL VALUE 


$10.99 
11.15 


Profit per cwt d 16 
Profit per hog : é 45 
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PORK PRODUCTS EXPORTS 
Week 
ended 
Dec. 31, Jan. 4. Dec. 31, 

1936. 1936. 1936. 


Week Nov.1 
ended 1936 to 


bbls. bbls. 


Continent 


M ibs. M Ibs. 
United Kingdom 2,626 20,487 
Continent 16 
West Indies 5 Q 78 
Other countries wane eeu 1 
2,629 20,582 


M lbs. M Ibs. 
United Kingdom 

Continent 

Sth. and Ctl. America.... 

West Indies 


Other Countries 


TOTAL EXPORTS BY PORTS. 


Bacon and 
Ham, Lard, 
M ibs. M<« Ibs. 


New York 203 470 
Boston 115 34 
W. St. 2,497 1,152 
Halifax 772 221 


1,876 
2,103 
2,402 
1,615 


Pork, 


3,586 
3,607 
4,016 


9 A 
«Cm 


Total week 
Previous week 
2 weeks ago 
Cor. week 1936. 


SUMMARY NOV. 1, 1936 TO DEC. 31, 1936. 


1936. 1935. Increase. crease. 


Pork, M Ibs : 10 
Bacon and Hams, 

BS RB. cccscces 20,581 
Lard, M Ibs 23,987 


14,938 
17,545 


5,643 
6,442 


MEAT IMPORTS AT NEW YORK 
For week ended January 2, 1937: 


Point of 
origin. Commodity. 
Argentina—Beef extract (tins) 
—Canned corned beef 
Canada—Fresh beef 
—Smoked pork cuts ¥ 
ams CEE ce ciccccedeccccovezcceses 24,132 
—Fresh pork 


Amount 


England—Smoked bacon 
Finland—Smoked sausage 


Holland—Cooked hams 
—Smoked sausage 


Hungary—Smoked ham 
Irish Free State—Smoked bacon 
Lithuania—Fresh pork 
Poland—Smoked hams 
—S8.P. rk 
—Smoked bacon 
—Luncheon meat (tins) 
Uruguay—Canned corned beef 


LARD EXPORT NOTES 


Recent shipments of U. S. lard to the 
free port of Hamburg have been made 
for the purpose of building a stock there 
for subsequent forwarding to Czechoslo- 
vakia, and not for sale to Germany. 
Czechoslovakia has been issuing permits 
for imports of lard but the time limit 
on the permits has not allowed making 
shipments from this country. 

Ecuador imported no American lard 
in September although receipts of lard 
totaled about 89,000 lbs., against about 
165,500 lbs. in August. 
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CHICAGO PROVISION MARKETS 


Reported by The National Provisioner Daily Market Service 


FUTURE PRICES 


SATURDAY, JANUARY 2, 1937. 
HOLIDAY. NO MARKET. 


MONDAY, JANUARY 4, 1937. 


Open. High. Low. Close. 


14.15 
14.45 14.30 
14.60 14.47% 
; 14.75 14.65 
Sept. ..14.87% 14.87% 14.85 
CLEAR BELLIES— 


Jan. ...16.50 
May ...17.25 
July ....17.50 


14.05 14.05 
14.324%ax 
14.50-47% 
4.60ax 
14.70ax 
14.85 


May hie 


16.50b 
17.224%ax 
17.50 


17.27% 17.22% 


TUESDAY, JANUARY 5, 1937. 


LARD— 

Jan. ...13.97% 13.973 
Mar. .14.12%-15 273 
May ..14.40-35 

p ere 

July ...14.50 
Sept. ...14.65 


CLEAR BELLIES— 


6 13.90 13.90ax 

4 14.12% 14.12% 
14.30 14.30b 

14.42% 

14.62% 


A 


16.50b 
17.22%ax 
July ....17.50 17.50b 


WEDNESDAY, JANUARY 6, 1937. 


LARD— 


Jan. ...13.85 


‘ 13.85 
Mar. ..14.00-02% 
27% 


14. 
14.25 
14.37% 
14.50 


13.87% 
14.05 
14.30 
1 14.45 
Sept. .14.57%-50 14.57% 
CLEAR BELLIEBS— 

Jan. ...16.50 


May ...17.20 
July ...17.45 


17.15 
17.42% 


17.20 17.15ax 
17.47% 17.424%ax 
THURSDAY, JANUARY 7, 1937. 


LARD— 

Jan. ... 

Mar. ... 

May 

June 

July ..14.55-60 
Sept. ...14.70 


CLEAR BELLIES— 
Jan. ..16.65 
May ..17.15-20 
July ...17.@ 


14.02% 
14.30 
14.45 


13.97% 
14.17% 
14.35 


14.62% 14.52% 


17.27% 17.15 


FRIDAY, JANUARY 8, 1937. 


LARD— 

Jan. ...13.95 14.00 
Mar. ...14.17% 14.22% 
May ...14.45-47% 14.47% 


June 
«.-14.62%4-65 14.65 


July 
Sept. ..14.65 14.70 


CLEAR BELLIES— 
.- 16.55 
May ...17.30 
July ...17.55 


Key: ax, asked; b, bid; 


13.95 13.97 4ax 

14.15 14.20b 

14.32% 14.42%%-40 
14.45ax 
14.60-57% 
14.67%b 


16.55b 
17.27%4ax 
17.55ax 


Jan. 16.52% 
17.25 
17.47% 


n, nominal; —, split. 





GERMANY BANS FAT ADS. 


Advertising of fats for human con- 
sumption has been forbidden in Ger- 
many, according to a decree issued by 
the association of retailers. A shortage 
of fats and oils now exists in that coun- 
try and the government is attempting 
to discourage consumption. Commodities 
listed in the decree include butter, mar- 
garine, lard, bacon and cooking oils. 
Sales promotion by newspaper advertise- 
ments, price lists, billboards and prom- 
inent window display has been for- 
bidden. 


CASH PRICES 


Based on actual carlot trading Thursday, 
January 7, 1937. 


REGULAR HAMS. 


SKINNED HAMS. 
Green. 


Short Shank '%4c¢ over. 


BELLIES. 


‘Square cut seedless) 
(Ss. P. 4c under D. C.) 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES. 


OTHER D. 8. 
Extra Short Clears 
Extra Short Ribs 
Regular Plates 
Clear Plates 
Jowl Butts 
Green Square Jowls 
Green Rough Jowls 


» Prime Steam, cash 


Prime Steam, loose 
Refined, boxed, N. 
Neutral, in tierces 
Raw 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended December 31, 1936: 

4-Days 

Dec. 31. 5-Days. 

Cured meats, Ibs. 7,436,000 9,481,000 

Fresh meats, 1Ibs.35,208,000 36,550,000 

Lard, Ibs. 1,643,000 1,161,000 


Same 
Week '36. 
13,635,000 
40,964,000 

2,227,000 


Prev. 
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1, 1936: 
Same 
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00 13,685,000 
100 40,964,000 
00 2,227,000 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2,054,623, 2,054,624, 2,054,625, 2,054,626 
A Curing Unit Prague Powder 
with Integrity, a T H Es S A F E ‘ Cures Sausage 
Positive and Uni- FA oS -— C U +? E; Meats in 24 to 48 


form Structure Hours 
Meets B. A. I. Requirements 








——) 
me 


We call your attention to “A Perfect Cure’’— 
A Rich, Ripe Flavor” in a ‘‘Short Time Cure.” 


Use Prague Powder for a Sweeter 
Bacon Cure. Adry Slicing Bacon. A flavory 
Bacon. 





A CHOICE BREAKFAST BACON 


A flavor that pleases. A color that holds. 
Ready 1)% days to the pound. 


eT 


An Approved Curing 
Salt 


The Nitrates are in the cen- 
ter of the small salt crystal a is nothing more impor- 
just like the kernel is in the antthan curing your sausage 


meats perfectly. Immediate 
center of the nut. fo r cure is recommended. 


HAMS—BACON-—-SAUSAGE MEATS 


Use “Prague Powder Method” 


IN ALL CURES 




















A Mechanical Mix Prague Powder 
Not Uniform In Uniform Structure 


PRAGUE POWDER is a quick dissolving cure. It is better than a slow_melting cure. 





THE GRIFFITH LABORATORIES 


1415-25 West 37th Street, Chicago, Illinois 
CANADIAN FACTORY AND OFFICE: 1 Industrial Street, Leaside, Toronto 12, Canada 
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MODERATE SIZE PLANTS 
CAN MAKE GREATER PROFITS 


Moderate size plants that wish to lay emphasis 
on economy should investigate the Anderson 
Red Lion Expeller. Here is why the Red Lion 
is economical in any moderate size plant: 
The initial investment is low, which means less 
interest charges with resultant economies, 
less labor and skill are required to operate 
an Expeller than any other type of pressing 
equipment, upkeep cost is negligible. All of 
this means one thing —even if run only a 
few hours daily it is profitable. Every plant 
can afford an Anderson Expeller. Write at 
once for further details and information. 


THE V. D. ANDERSON CO. 
1937 West 96th Street - Cleveland, Ohio 


ANDERSON RED LION EXPELLER 








NOW — Ground By-Products 
with no oversize Bone Particles 








WILLIAMS VIBRATING SCREEN 


BUCKET 
ELEVATOR 
~ 











HAMMER 
‘< GRINDER 





Dependable 
“Williams” 
GRINDER 
and VIBRATING 
SCREEN does 
the work 
By first grinding material then taking out the “‘fines”’ with the posi- 
tive drive Vibrating Screen and the oversize returned for regrinding 
—only material of proper fineness passes into the finished product bin. 
Write for illustrated Bulletins 


Williams Patent Crusher & Pulverizer Co. 
2708 North Ninth Street, St. Louis, M o. 





PATENT CRUSHERS GRINDERS SHREDDERS 


EASTERN FERTILIZER MARKETS 

(Special Report to The National Provisioner.) 

New York, January 6, 1937. 

The last sale of ground dried blood 
was at $4.25 per unit of ammonia, f.o.b. 
New York, and sellers are now quoting 
$4.25@$4.50 per unit. South American 
is offered for February-March shipment 
at $4.00 per unit, c.i.f. Atlantic Coast 
ports. 

Feeding tankage sold at $4.50 and 10c, 
f.o.b. local points and fertilizer tankage 
sold at $4.10 and 10c, f.o.b.; stocks are 
very light. 

Dry rendered tankage is firm in price 
and scarce in offerings. 


Japanese sardine meal for shipment 


from Japan is not available and resale 
lots have been selling at from $48.00@ 
$52.00 per ton, ex-vessel North Atlantic 
Coast ports. 

Bone meals are firm in price and raw 
bone meal is scarce. 





TALLOWS AND GREASES 


(Loose basis, Chicago.) 

Per Ib. 
Edible tallow @11% 
Prime packers’ tallow 
No. 1 tallow, 10% f.f.a... 
Special tallow 
Choice white grease “ 
A-White grease, maximum 4% acid.... 9K@ 9% 
B-White grease, maximum 5% acid.... @9g9 
Yellow grease, 10@15%...........+20- 8 @ 8% 
Brown grease, 40% f.£.8......cceeeeee 8 8 








“JAY BEE?’’ 


Grinds meat scrap, 
fish scrap, tankage, 
cracklings, i 
bone, fertilizer in- 
gredients, etc., at 
a lower cost per ton 
than any other 
grinding equip- 
ment. 

Practically indestructible. 

Delivers finely finished, uniform product in one continu- 

ous operation without use of cage mills, screens or 


All Steel Construction. 


elevators. Sizes: 12 h.p. to 100 h.p. 


Handles to 12% grease—25% moisture. Capacities to four tons 


an hour. 


Write for grinding facts, prices, terms, etc. 


J.B. SEDBERRY, INC., Dept. 96, Franklin, Tenn. 








ANIMAL OILS 


Prime edible 
Prime inedible 
Headlight 

Prime W. 8 

Extra W. § 

Extra lard oil 
Extra No. 1 

No. 1 lard oil... 
No. 2 lard oil 
Acidless tallow 
20° Neatsfoot 
Pure neatsfoot ... 
Special neatsfoot.. 
Extra neatsfoot... 
No. 1 neatsfoot 


Oil weighs 7% Ibs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels, 
f.o.b. Chicago. 


Watch Classified page for bargains. 


-ARN LABORATORIES. INC. 


PHONE: ARMITAGE 3697 
701 N. WESTERN AVE 


CHICAGO, ILL 




















GEO. H. JACKLE 
Broker 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 405 Lexington Ave., New York City 
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TALLOWS AND GREASES x 


WEEKLY MARKET 


TALLOW.—The tallow market at 
New York developed further acute tight- 
ness during the past week. Extra was 
traded at 9c f.o.b. in a liberal way, a new 
high for the season. It was estimated 
that 30 to 40 tanks sold at that level to 
one of the larger soapers. Some esti- 
mates on this business exceeded that 
figure. Additional turnover was esti- 
mated at around 250,000 lbs. Broader 
consumer demand ran into light offer- 
ings except on upturns again this week. 
Sellers were distinctly more reserved 
and were asking as high as 9%c f.o.b. 
for the product. 


Tallow futures went into new high 
ground for the season, gaining as much 
as 40 points on the week in a turnover 
of 780,000 lbs. March covered a range 
from 9.10 to 9.35c, May from 9.30 to 
9.45c, while June sold at 9.65c. 


At New York special was quoted at 
8%c; extra, 9c f.o.b., and edible, 10%c. 


At Chicago, there was a good under- 
cover trade on tallow this week, with 
new high prices established on nearly 
every transaction. There seems to be 
unsatisfied demand. At Chicago, edible 
was quoted at 11%c; fancy, 9%4c; prime 
packer, 944c; special, 9c, and No. 1 8%c. 


There was no London tallow auction 
this week. At Liverpool tallow was un- 
changed on the week at 31s but Austral- 
ian tallow at Liverpool rose 1s to 31s3d. 


STEARINE.—The market was mod- 
erately active and strong at New York. 
Oleo advanced % to 1c with sales at 
12c and the market quoted firm at that 
level. At Chicago, the market was 
higher with oleo quoted at 11%c. 


OLEO OIL.—Demand was fair and 
the market firm at New York. Prices 
moved into new high ground for the 
present upturn with extra quoted at 
14%@14%c; prime, 14@14%c, and 
lower grades, 13%c. At Chicago, the 
market was quiet but firm with extra 
at 13%e. 


(See page 42 for later markets.) 


vA to %y By Grinding 














COOKING TIME REDUCED 


REVIEW 


LARD OIL.—A steady tone with 
little change featured the market at 
New York during the past week with 
No. 1 barrels quoted 12c; No. 2, 11%c; 
extra 13c; extra No. 1, 12%c; prime, 
16%4c, and winter strained, 13%c. 


NEATSFOOT OIL.—Demand was 
routine and the market steady at New 
York with cold test quoted at 17c; extra, 
12%c; No. 1, 12%c; pure, 1144c, and 
special, 13%4c. 


GREASES.—The position of the 
grease market was stronger this week, 
as a result of the tightness in tallow. 
Business passed in yellow and house at 
8%c delivered, in a fair way, as the 
larger consumers scrambled for sup- 
plies following the upturn in allied quar- 
ters. Producers appeared to have de- 
veloped a tighter sold up position; sub- 
sequently they were asking 8%c and 
higher. Reports from the soap trade 
still indicated good business in finished 
product with production at high levels. 
It was assumed that distribution was 
on a good scale. In the meantime, more 
wintry weather conditions promised to 
cut down cattle arrivals. 


At New York, choice white grease 
was quoted at 93%,.@9%c; A white, 8% 
@9c; B white, 8%c, and yellow and 
house, 8% @8%c. 


At Chicago, greases were moderately 
active but were strong as a result of a 
good inquiry and limited offerings. There 
seems to be unsatisfied demand for the 
entire list. At Chicago, choice white 
grease was quoted at 9%c; A white, 
9%c; B white, 9c; yellow grease, 8%@ 
85c, and brown grease, 8@8%c. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of January 2, 1937, totaled 469,760 
Ibs.; greases 279,600 lbs.; stearine, none; 
tallow, none. 


in the 
M&M HOG 


CUTS RENDERING 
COSTS 


Grinds fats, bones, 
carcasses, viscera, 


one operation. 


BY-PRODUCTS MARKETS 


Blood. 
Chicago, Jan. 7, 1937 
Blood market quiet with prices nomi- 
nal. South American quoted at $4.00@ 
4.10 c.i.f $4.60 per unit ammonia. 


Unit 


Ammonia 
Unground @4.60 


Digester Feed Tankage Materials. 


Feeding materials firm. Last sale spe- 
cial quality 6 to 10 ammonia at $5.00 & 
10c. Second quality $4.50@4.75 & 10c. 
Unground, 10 to 12% ammonia.. oft os. 4 & oe 


Unground, 8 to 10%, first quality.. 
Liquid stick 


Packinghouse Feeds. 
Market firm and demand strong. 


Carlots. 
Per ton. 
Digester tankage meat meal, 60%. 65.00 
Meat and bone scraps, 50% 62.50 
Steam bone meal, 65%, special feed- 
ing, per ton 
Raw bone anal for feeding 


Dry Rendered Tankage. 


Buying interest strong, but offerings 
light. South American high test offered 
at $1.00, low lest $1.05@1.10, c.i.f. U. S. 
ports. 

Hard pressed and exp. unground per 

unit protein $1.00@1.02% 
Soft prsd. pork, ac. - 

ity, ton @70.00 


Soft prsd. beef, ac. grease & qual- 
ity, ton @60.00 


Bone Meals (Fertilizer Grades). 
Market steady. 


Per ton. 


@19.00 
@18.50 


Steam, ground, 8 & GO... cccccccssess $ 
Steam, PeeUns, 2 SW BW. cc ccivvececeves 


Gelatine and Glue Stocks. 


Gluestock markets are firm. 


Per ton. 
Calf trimmings 135.00 
Pickled sheep trimmings 27.50 
Sinews, pizzles _ 00 
Cattle jaws, skulls and knuckles. t 28.50 
Hide trimmings 25.00 
Pig skin scraps and trim, per Ib., ( 5e 


(Continued on page 0.) 





For CRACKLINGS, BONES, DRIED BLOOD 
TAN KAGE ano OTHER BY-PRODUCTS 


Grind cracklings, tankage, bones, etc., to desired fineness in 
Cut grinding costs, insure more uniform 
grinding, reduce power consumption and maintenance ex- 


pense. Nine sizes—5 to 100 H.P.— 
capacities 500 to 20,000 Ibs. hourly. Write 
for catalog No. 302. 


etc. — all with equal 
facility. Reduces 
everything to uni- 
form fineness. Ground 
product gives up fat 
and moisture content 
readily. Saves steam, 
power, labor. Low 
operating cost. In- 
creases melter capac- 
Saginaw, Mich. ity. 


Sizes and types to meet every 
requirement, Write for Bulletins. 


MITTS & MERRILL 


Builders of Machinery Since 1854 


1001-51 S. Water St., MACHINE WORKS 


504 INDIANA, AVE. 
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rertiluzer Materials. 


Market nominal. There was little 
activity in the market. 


High hee reg ground, 
10@11% 

Bone ot Fag “ungrd., 
gr., per ton 

Hoof meal 


@ 3.75 & 10c 
@20.00 
@ 3.15 


Animal Hair. 


Winter take-off continues in good de- 
mand, and market still available for 
summer hair. 


on and field dried hog hair 
rocessed, black winter, per |b 
Cattle switches, each* 


*According to count. 


Horns, Bones and Hoofs. 


House run hoofs and horns for fertil- 
izer purposes in good demand at quoted 
prices, delivered. 


Per ton. 


Horns, according te grade 
Cattle hoofs 
Junk bones 


(Note—feregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


TALLOW FUTURE TRADING 


Tallow transactions at New York dur- 
ing week ended January 8. 
SATURDAY, JANUARY 2, 1937. 
Holiday. 


MONDAY, JANUARY 4, 1937. 
Low. Close. 


No market. 


9.45 


*Bid. *+Nominal. 


FERTILIZER IMPORTS GAIN 


About 1,266,000 tons of fertilizer ma- 
terials were imported into the United 
States during the first 10 months of 
1936, compared with 1,082,000 tons dur- 
ing the same period last year, according 
to the U. S. Department of Commerce. 
Receipts of nitrogenous materials in- 
creased from 611,000 to 871,760 tons, 
while potashes declined from 392,690 
tons to 294,090 tons. Tankage imports 
rose from 24,050 tons in the first 10 
months of 1935, to 41,862 tons in the 
corresponding period this year. 
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BOYCOTTS MAY FOLLOW TAX 


Opposition to artificial legal barriers 
to trade among the several states, and 
specifically to the prohibitive tax levied 
on margarine by the state of Wisconsin, 
was expressed by the Florida state 
chamber of commerce at a recent quar- 
terly meeting. The following resolution 
relating to this matter was adopted and 
mailed to some 2,000 local chamber of 
commerce secretaries throughout the 
state. 


“Tax legislation, enacted by one state 
to discriminate against the products of 
another, inevitably leads to reprisals. If 
generally pursued by the several states, 
such a course can result only disas- 
trously for all concerned. 


“Among the conspicuous instances of 
this unwise policy is the recent prohibi- 
tive tax levied by the state of Wisconsin 
upon the sale of margarine, a wholesome 
food product, useful to millions of con- 
sumers of moderate purchasing power, 
and one which provides a large scale 
outlet for the cottonseed oil production 
of the South. 


“We are apprehensive lest such a pol- 
icy of prescriptive taxation will not only 
jeopardize the market for an important 
Southern crop, but also will encourage, 
among Southern states, either legal bar- 
riers to or voluntary boycotts of Wis- 
consin products, to the detriment of all 
parties involved. 


“In the circumstances we are espe- 
cially emphatic in reaffirming the posi- 
tion of the Chamber of Commerce of the 
United States opposing the erection of 
such artificial legal barriers to trade 
among the several states.” 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic 
Jan. 1937 te June 1937 
Ammonium sulphate, double 
per 100 Ibs. f.a.s. New York 
Blood, dried, 16% per unit 
Fish scrap, dried, 11% ammonia, 10% 
B. P. L., f.0.b. fish factory........ 
Fish meal, foreign, 11%% ammonia, 
10% B. P. L., ¢, i. f 
Fish scrap, acidulated, 6% ammonia, 
3% A.P.A. f.o.b. fish factories.... 


Soda nitrate, per net ton: bulk, Jan. 
1937 to June 19387, inclusive 
in 200-lb. bags 
in 100-lb. bags 


Tankage, ground, 10% ammonia, 15% 


Ports: 
@26.00 

bags, 
nominal 


nominal 
48.00@50.00 


2.50 & 50c 


Tankage, unground, 10-12% ammonia, 
15% B. P. L. bulk 
Phosphates. 


Foreign bone meal, steamed, 3 and 50 
bags, per ton, c. i. f 


Bone meal, raw, 4% and 50 bags, per 


Superphosphate, bulk, f.o.b. Baltimore, 
per ton, 16% flat 


Dry Rendered Tankage. 
50% unground 
60% ground 


COTTON OIL TRADING 


COTTONSEED OIL.—Valley and 
Southeast crude was quoted at 10.00 
bid, 10.25 asked; Texas 10.00 paid at 
common points, Dallas 10.12%. 


Market transactions at New York: 


Thursday, December 31, 1936 
—Closing— 
Low. Bid. Asked, 
1150 1150 a 1155 
1155 a nom 
1159 a trad 
1165 a nom 

a 

a 


—Range— 
High. 
1150 


Sales. 
Jan. . 1 
. ae 
Mar. . 44 
April. .... 
May . 57 
June. 


1162 1158 
1175 1171 1172 a trad 
aes 1173 a nom 
July . 76 1126 a trad 
eee 1178 a nom 
Sales 178 contracts, Crudes S.E. Val 


10%c Bid. 


Friday, January 1, 1937 
Holiday, No Market. 


1178 1174 


Saturday, January 2, 1937 
Holiday, No Market. 


Monday, January 4, 1937 
1150 
1154 
1150 
1165 
1168 
1169 
1170 


Poem. . « 
Mar. . 

April. 
May . 
June. 
July . 32 
A a aes 


"19 1163 1149 

"76 1174 1162 

1180 1166 

Tuesday, January 5, 1937 
1132 
1135 
1138 
1140 
1150 
1152 


1155 
1155 a 


Jan. . 
Feb. . 
Mar. . 
April. 
May . 
June. 
July . 
Aug. . 


"34 1149 1136 
65 1162 1150 


"46 1166 1155 


Wednesday, January 6, 1937 

1138 a 1145 
1140 a nom 
1145 a 1146 
1150 a nom 
1160 a trad 
1160 a nom 
1160 a 1163 
1163 a nom 


Jan. . 
Feb. 
Mar. . 
April. 
May . 
ae 
July . 43 1160 1152 
re 


"30 1145 1137 
“68 1160 1150 


Thursday, January 7, 1936 


1153 1150 1150 a 1155 
1162 1151 1157 a 1160 
1176 1163 1171 a 1172 
1181 1166 1174 


(See page 42 for later markets.) 


Jan. . 
Mar. . 
May . 
July . 


HULL OIL MARKETS 
(Special Cable to The National Provisioner.) 


Hull, England, January 6, 1937.—Re- 
fined cottonseed oil, 34s. Egyptian 
crude cottonseed oil, 31s. 


NEED A GOOD MAN? 


Watch the “Classified” page for good, 
experienced men. 


The National Provisioner 
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937 


132 a 1134 
135 a nom 
138 a trad 
i140 a nom 
150 a trad 
152 a nom 
155 a trad 
155 a nom 


1937 


138 a 1145 
140 a nom 
145 a 1146 
150 a nom 
160 a trad 
160 a nom 
160 a 1163 
163 a nom 


1936 


150 a 1155 
157 a 1160 
171 a 1172 
174 
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VEGETABLE OILS x 


WEEKLY MARKET 


OOD daily turnover was witnessed 

in the cotton oil futures market 
at New York last week, but trade fol- 
lowing the year-end holidays was not 
as large as previously. However, there 
is a large open interest in the market 
eand conditions following the turn of the 
year in commodities in general created 
a tendency to go slow. 


Oil prices moved into new high ground 
for the season this week but subse- 
quently there was a setback of about 
\%e per pound from the season’s tops. 
Commission house trade has been more 
mixed and professionals were on both 
sides. Outside buying power broadens 
on a scale down and easily absorbs what- 
ever realizing materializes. Hedge sell- 
ing was again conspicuously small dur- 
ing the past week as little or no crude 
oil has been moving. There was some 
lifting of hedges from the March de- 
livery by the trade about mid-week this 
week which, with new buying, had a 
tendency to steady the list in the distant 
months. , 


Sentiment was a little more mixed. 
Irregularity in the western markets, 
especially the setback in grains, at- 
tracted some professional notice in oil. 
The ability of lard to hold within strik- 
ing distance of the season’s tops, and a 
firmer tendency in cotton, encouraged 
outside longs in oil and served to dis- 
courage professional pressure in the 
market. 


There was no particular change in 
conditions within the market itself. Cash 
trade was a little better following the 
holidays but was not broad. Reports 
were current of some foreign oils at 
New York being on resale, but they did 
not appear to have any material influ- 
ence on the market. 


Purchases of Foreign Oils 


Expectations are that December im- 
ports of oils were comparatively light. 
However, some in the trade believe that 
goodly quantities of oil have been con- 
tracted for and will probably commence 
to arrive during the current month. 
How much of this is cotton eil is ques- 
tionable. It is said that there have been 
large purchases of soy beans and some 
of the other oils. 


Estimates on December cotton oil 
consumption still range from 300,000 to 
350,000 bbls., against December con- 
sumption last year of 202,407 bbls., 267,- 
812 bbls. two years ago and 183,198 
bbls. three years ago. 

_ There has been a fair amount of sell- 
ing of oil against the purchase of cotton, 
especially the late months, with May 
cotton ruling only about 62 points over 
May oil while July cotton was only 55 
points over July oil. On the other hand, 
the lard-oil spread ranged from 260 to 
282 points, which is considered satis- 
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REVIEW 


factory for the competitive position of 
shortening. 

Lard stocks at Chicago during Decem- 
ber increased 8,724,000 lbs. to 80,534,- 
000 lbs. The hog run this week has 
been a little lighter again. 

The corn market moved to new high 
ground for the season but subsequently 
reacted. It was noticeable that the 
country was a more willing seller of 
corn to the terminal markets at these 
prices. The latter situation served to 
make for a more mixed feeling in the 
yellow cereal. 


COCONUT OIL.—The market was 
firm at New York with indications that 
no better than 85%@9c could be done. 
Reports to the Department of Com- 
merce placed copra receipts at Manila 
during December at 29,000 tons against 
429,000 tons in December, 1935. 


CORN OIL.—The market continued 
more or less nominal at New York on a 
basis of 10%@10%c. 

SOYA BEAN OIL.—The market was 
without particular change at New York 
with demand moderate. Buyers were 
bidding 9%c with sellers asking %c 
more. 


PALM OIL.—A strong spot situa- 
tion continued at New York owing to a 
scarcity of supplies. Spot Nigre was 
purely nominal and shipment was 
quoted at 6.35c. Sumatra for April- 
June was quoted at 6%c, later months, 


PALM KERNEL OIL.— Nominal 
conditions continued at New York with 
the market quoted at 8.30c. 

OLIVE OIL FOOTS.—The market 
was firm at New York and the situa- 
tion appeared to be growing tighter. 
Offerings were very light and sellers 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., January 7, 1937. 

Cotton oil firm; recent sharp declines 
were quickly followed by upturns on 
broader demand and mills limited offer- 
ings of crude; 104% @10% bid for crude, 
f.o.b., mills. Bleachable, steady to 
strong. Raw soapstock and black grease 
show advancing tendency with stocks 
light. The trade expects favorable De- 
cember consumption report and for other 
months to follow. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Texas, January 8, 1937.— 
Forty-three per cent cottonseed cake 
and meal, basis, Dallas, for interstate 
shipment, $36.00. Prime cottonseed oil 
was quoted at Dallas at 10c. 


were quoting 10@10%c. Increased con- 
sumer interest was in evidence. 
PEANUT OIL.—With producers well 
sold up the market was very steady. 
Prices were quoted at from 10%@10%c. 


OIL PRICES RISE IN 1936 


Edible and soap oils at the beginning 
of 1937 were at the highest levels estab- 
lished during 1936. Some were about 
double their value at the same time last 
year. Tallow, for example, was quoted 
around 4%c per lb. in May, but ended 
19386 at a strong 9c, f.o.b. New York. 
Tallow was benefited considerably by 
new oil taxes. Cocoanut oil in January, 
1936, was 45c, but closed the year at 
9c nominal. Other types of palm oil 
were nearly twice as high as a year ago. 

Range on crude cottonseed oil in the 
South during 1936 was from 9%c in 
January to 7%c in May, to close the 
year at 10%c. Lard was at a low of 
9.80c in May, up to 12.70c in August 
and at a new high in the closing days of 
December, 1936. Crude peanut and corn 
oils tended to vary with cottonseed oil, 
although corn oil was not at times 
quoted at its usual premium over cotton 
oil. Soy bean oil ranged from a low of 
around 6c in June to close at around 
10c. Its range below cotton oil narrowed. 


ASK AID FOR MARGARINE 


Removal of federal taxes and restric- 
tions from food products made of South- 
ern fats and oils was advocated at a 
recent meeting of the Georgia division 
of the Southwide Association of Con- 
sumers. Resolutions asked the support 
of civic groups in bringing new mar- 
garine plants to the state; suggested 
that manufacturers put up margarine in 
packages of distinctive size and shape; 
requested that the Georgia Retail Gro- 
cers Association attempt to have retail 
tax removed from sale of margarine; 
suggested that the raising of dairy cat- 
tle in the state to be encouraged. 


SWIFT SOY BEAN PLANT 


A soy bean crushing mill will be 
erected at Champaign, IIl., by Swift & 
Company, according to an announce- 
ment by vice president O. E. Jones, head 
of the company’s refinery department. 
It is expected that construction will be 
completed in time to handle the 1937 
crop. Soy bean oil will be sent to the 
Chicago refinery to be used in the prep- 
aration of salad oil, shortening, marga- 
rine and other fat products. 
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WEEK’S CLOSING MARKETS 


FRIDAY'S CLOSINGS 


Provisions 


Provisions were barely steady the 
latter part of week but lard held within 
20 points of season’s top. Wintry 
weather, with snows and low tempera- 
tures, are likely to curtail hog receipts 
next week. Scattered commission house 
profit taking halted rise. Top hogs, 
$10.75. 


Cottonseed Oil 


Cotton oil made new season’s highs 
in a more active trade, with further 
lifting of hedges from the March de- 
livery and active buying in July. Latter 
was credited as undoing spreads with 
cotton and put down in some cases as 
Chicago buying. Southeast Valley 
crude, 10%c bid. Selling of futures 
was entirely profit-taking. December 
consumption estimates range from 334,- 
000 to 400,000 barrels. 


Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Jan. $11.47@11.50; Mar. $11.54@11.57; 
May, $11.68; July, $11.73. Tone steady; 
200 sales. 


Tallow 
Tallow, extra 9c lb., f.o.b. 


Stearine 
Stearine, 12c lb. asked. 


Friday's Lard Markets 


New York, January 8, 1937.—Prices 
are for export. Lard, prime western 
$14.30@14.40, middle western, $14.20@ 
14.30; city $14.00; refined Continent, 
$14.37; South American, $14.50; Brazil 
kegs, $14.62%; compound, $13.50 in 
carlots. 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago are reported as of December 31, 
1936, as follows: 


Nov. 30, Dec. 31, 


1936. 1985. 


15,385 7,167 25,929 
75,342,959 67,579,406 12,974,786 
Other kinds of lard, 


All kinds of bbl. 
pork, bris 


4,231,389 
2,083,677 
307,000 
199,376 
3,800 


Ibs 5,104,618 

D.S. Cl. bellies*... 
D.S. Cl. bellies,?... 
D.S. Rib bellies’. . 
Ex. Sh. Cl. Sides’. 
D.S. Fat backs, 

Ibs. 2,498,253 1,317,278 3,402,373 
D.S. Shidrs, Ibs... 80,394 47,864 68,923 
S.P. hams, Ibs.... 19,245,473 17,549,418 10,374,572 
S.P. Sknd hams, 

BB. ccccccccces 25,098,616 22,641,691 14,164,265 
8.P. Bellies, Ibs. ..23,456,686 18,511,124 12,925,285 
8.P. Picnics, 8.P. Bos- 

ton Shldrs, Ibs...12,037,895 7,315,478 
8.P. Shidrs, Ibs... 15,000 22,000 
Other cut meats, 


4,425,317 
53,000 
13,068,032 


7,354,688 5,426,351 





Total cut meats, 

Ibs. 100,419,654 77,353,394 54,199,163 
1Made since Oct. 1, 1936. 
7Made previous to Oct. 1, 
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BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, January 7, 1937—General 
provision market quiet and unchanged; 
demand for hams very limited but im- 
proving for lard. 


Friday’s prices were: Hams, Amer- 
ican cut, 91s; hams, long cut, exhausted; 
Liverpool shoulders, square, none; pic- 
nics, none; short backs, unquoted; bel- 
lies, English, 82s, Wiltshires, unquoted; 
Cumberlands, 62s; Canadian Wiltshires, 
79s; Canadian Cumberlands, 72s; spot 
lard, 73s. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at 
Liverpool for the week ended December 
23, 1936, with comparisons: 

Dec. 23, Dec. 16, 
1936.” 1936. 


--$18.20 $18.19 
- 20.17 20.16 
17.86 


20.49 
15.47 


Dec. 25, 
1935. 
Nominal 
$18.21 
15.45 
20.13 
14.41 


American green bellies. 
Danish Wiltshire sides. 
Canadian green sides 
American short cut 


LIVERPOOL PROVISION STOCKS 


On hand January 1, 1937, estimated 

by Liverpool Trade Association: 
Jani, Dec.1, Jan. 1, 
1937. 1936. 1936. 

Bacon, Ibs. 

Ham, Ibs. 

Shoulders, Ibs. 

Butter, cwt.* 

Cheese, cwt.* 

—_ steam (U. S.) 


Lard, pelined (Can. > 
So. Amer.) tons. 


*(Ton of 2,240 lbs., cwt., 


GERMAN HOGS AND LARD 


Top hogs at Berlin for the week ended 
December 23, 1936, were quoted at $17.70. 
The price the previous week was $17.70 
and on December 25, 1935, the price was 
$17.70. Lard in tierces at Hamburg for 
the week ended December 23, 1936, was 
quoted at $14.83 per cwt., $14.87 the 
previous week and $13.61 at the like 
period a year ago. 


WEEKLY HIDE IMPORTS 
Week ending New York. 
Dec. 26, 
Dec. 19, 
Dee. 12, 
Dec. 5, 


Boston. Phila. 


1936 


Total 1936 
Dec. 28, 19 
Dec. 21, 1935 cocccceoces 

Total 1935 1,932,058 177,85 

Total so far: 1936—2,317,493*—1935—2,0: 50. iase 


*Does not include Imports at Norfolk. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for the 
week ended Jan. 8, 1937, with compar- 
isons, are reported as follows: 


PACKER HIDES. 
Week ended Prev. 
Jan. week. 


@16%n 


Cor. week, 
1936. 


Spr. nat. strs. 
Hv. nat. strs. 


@16%n 
@l6b 16 @16% 


@l6b 16 @16% 


@16b 16 @16% 
—— Col. strs. @15%b 15% @16 
Ex-light Tex. 


a 13%@14% 13%@14% 
Brnd’d cows..13%@14% 13%@14% 
Hvy. nat. 

cows @14b 14 @14% 
Lt. nat. cows.14 
Nat. bulls... 

Brnd’d bulls.. 

Calfskins ....24 @27 24 @27 21 
Kips, nat. ... 

Kips, ov-wt. . 


$i 5% 


@l5 
@14% 


@11% 
@11% 


11%@12 
@11% 


Kips, brnd’d.. 
Slunks, reg. @1.25 
Slunks, bris.. @60 

Light aliens butt branded and Colorado steers 
le per lb. less than heavies. 


cITY ag —— SMALL PACKERS. 


Nat. all-wts. 4 @13% te tt Nee 
Branded ..... Bais 12% @13 @1 $% 
Nat. bulls ... @10% 10 srtn B40 8 
Brnd’d bulls. @9% 93 @ 9% 
Calfskins ....22 @24 22 @24 
Kips 1 @15% 
Slunks, @1.10n 
Slunks, @50n 


@li4 
: 254. 40 
)60 


7%4@ 8 
18 @19% 
13% 


hris. .40 @50n 


COUNTRY HIDES, 
Hvy. steers ..104%@10% 10%@11 
Hvy. cows ..10%@10% 10%@11 
DUD cccvccece 12 @12% 12 @12% 
Extremes ....13 @ 18% 13 @13% 
Bulls @ @ 
( a what @ 17 Gu 


Kiy 113% 13 @13% 
Light ealf ...1.10@1.25 1.10@1.25 
Deacons ..... :1110@1.25 1.10@1.25 
Slunks, reg...80 @90n 80 @90n 
Slunks, hris..15 @25n 15 @25n 
Horsehides ...4.75@5.50 4.50@5.50 


SHEEPSKINS. 


3. 75@4. 25 


Pkr. lambs 

Sml. pkr. 
lambs ..... 2.30@2.40 2.15@2.25 

Pkr. shearlgs. 1 35@1.50 

Dry pelts ....22 @23 


2.30@2.50 
1.65@2.00 
1.35@1.50 
21% @22% 


N. Y. HIDE FUTURE MARKETS 


Saturday, Jan. 2, 1937—Holiday. 

Monday, Jan. 4, 1987—Close: Mar. 
14.88 n; June 15.12@15.14 sales; Sept. 
15.35@15.40; Dec. 15.60 b; sales 56 lots. 
Closing 11@16 lower. 

Tuesday, Jan. 5, 1937—Close: Mar. 
14.90 sale; June 15.15 sale; Sept. 15.36 
sale; Dec. 15.60 b; sales 54 lots. Closing 
unchanged to 3 higher. 

Wednesday, Jan. 6, 1937—Close: Mar. 
14.77@14.83; June 15.05 sale; Sept. 
15.23@15.30; Dec. 15.45 n; sales 53 lots. 
Closing 10@15 lower. 

Thursday, Jan. 7, 1937—Close: Mar. 
15.00 sale; June 15.28 sale; Sept. 15.53 
sale; Dec. 15.78 b; sales 201 lots. Closing 
23@33 higher. 

Friday, Jan. 8, 1937—Close: Mar. 
15.27 n; June 15.55@15.58 sales; Sept. 
15.79@15.80; Dec. 16.00 n; sales 230 
lots. Closing 22@30 higher. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to January 8, 1937: 
To the United Kingdom, 72,846 quar- 
ters, to the Continent, 3,529. Last week 
to United Kingdom 99,258 quarters; to 
the Continent, 7,841. 


The National Provisioner 
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HIDES AND SKINS x 


WEEKLY MARKET REVIEW 


Chicago 


PACKER HIDES.—The packer mar- 
ket was active at prices unchanged from 
those last paid, except that an advance 
of one-quarter cent was paid for bulls. 
Total movement was upwards of 100,000 
hides, Dec. and Dec.-Jan. take-off, in- 
cluding 13,400 at close of last week. 


Late on the closing day of the year, 
one packer sold a line of 13,400 Dec. 
hides, including most descriptions, at 
steady prices, and followed with 7,400 
more Dec.-Jan. take-off at the opening 
of this week. With the early easiness in 
the hide futures market, two other pack- 
ers later followed with sales same basis. 
One packer, so far, has confined sales to 
bulls at the advanced prices. Late this 
week the hide futures firmed up sharply 
and last trading prices are now bid for 
all descriptions, with all packers asking 
%e more. With Jan. hides included in 
some instances, steady prices paid were 
equivalent to a very slight advance, 
quality considered. | 


Total of 4,200 Nov.-Dec. native steers 
reported this week, and 2,500 Dec. late 
last week at 16c; early offerings this 
basis now withdrawn and 16%c asked. 
Two packers sold 4,200 Dec. extreme 
light native steers at 14%c, and 900 late 
last week same basis; now asking 14%%c. 


Total of 10,100 Dec.-Jan. butt branded 
steers sold at 16c, and 10,800 Dec.-Jan. 
Colorados at 15%c. Total of 2,700 Dec. 
heavy Texas steers sold at 16c; light 
Texas steers last sold at 1444c for 2,500; 
extreme light Texas steers last sold at 
18%c; these prices now bid and declined. 


Total of 3,800 Dec.-Jan. heavy native 
cows brought 14c. One packer sold 3,500 
Dec.-Jan. light native cows at 14c, and 
another packer later 24,500 Dec. light 
cows at 14c; Association sold 1,000 Dec. 
and 3,000 Jan. at 14c, and bid for more, 
asking 14%c. Total of 11,000 branded 
cows sold at 13%c, Dec.-Jan. take-off. 


All packers sold total of 5,800 mostly 
Dec. native bulls at 11%c, and 1,100 
branded bulls at 10%c, up %c; Associa- 
tion sold 1,000 Dec.-Jan. same basis. 


OUTSIDE SMALL PACKER HIDES. 
—Outside small packer all-weight na- 
tives quotable 13%@13%c, selected, 
f.o.b. nearby shipping points, brands 14¢ 
less; some buyers not willing yet to go 
over inside price but offerings usually 
held at 14c. Chicago take-off about 13% 
@14c nom. 


PACIFIC COAST.—Nov. hides were 
cleaned up on the Coast several weeks 
back at 13%c for steers and 11%c for 
cows, flat, f.o.b. shipping points; some 
packers now asking 14c and 12%c. 


FOREIGN WET SALTED HIDES.— 
South American market steady to firm. 
One lot of 4,000 frigorifico light steers 
sold at end of year equal to 14!%g¢e to 
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15%ec, c.i.f. New York. At close of last 
week, 4,000 Armour LaPlata steers sold 
at 104 pesos, equal to about 16%c, 
steady; 5,000 Swift Rosarios sold this 
week to the States at 104 pesos or 16%c; 
1,500 frigorifico cows sold at 15%e¢c. 


COUNTRY HIDES.—Trading mod- 
erate in country hides at about un- 
changed prices. Offerings at interior 
points reported a bit more liberal in 
some directions but usually very firmly 
held, despite the fact that bids will be 
opened next week on another large offer- 
ing of drought hides, running mostly to 
light cows and branded cows. Un- 
trimmed all-weights have sold at 11%c, 
also 11%c, selected, delivered Chi- 
cago. Heavy steers and cows quoted 
104% @10%e, flat, for trimmed hides. 
Trimmed buff weights have sold at 
12c, some asking %c more. Sales of 
trimmed extremes have been made at 
13c, with possibility of 13%c¢ for choice 
stock; now asking 138%c, with un- 
trimmed about %c less. Bulls 8% @9c, 
flat; glues 8% @8%c._ All-weight 
branded 10%@10%c¢, flat. 


CALFSKINS.—No action as yet on 
packer Dec. calf and, with the firmer 
market on light stock, offerings will 
probably be delayed. Nov. calf were well 
cleaned up three weeks back, at 25c for 
northern heavies 942/15 lb., 25%c for 
Detroit, Cleveland and Evansville heav- 
ies, River point heavies 24c, and lights 
under 9% lb. mostly at 26%c but one 
lot at 27c. 


Chicago city 8/10 lb. calf quoted 23 %c 
last paid in this market and bid, with 
24c asked and reported to have been 
paid last week at Detroit; one collector 
sold 5,000 city 10/15 lb. last week-end 
at 22c, steady, and now asking 22%c 
but buyers not yet inclined to follow. 
Outside cities, 8/15 lb., quoted around 
2242@23c; mixed cities and countries 
19@20c; straight countries about 17c 
flat. Chicago city light calf and deacons 
quoted $1.75@1.80 nom., top asked. 


KIPSKINS.—Packer Nov. kipskins 
were cleaned up three weeks back at 
17%c for northern natives, 16c for 
northern overweights, southerns a cent 
less, brands at 14c. Offerings awaited on 
Dec. kips. 


Chicago city kipskins quoted around 
15%4c nom., with offerings at 16c unsold. 
Outside cities 154%, @15%c nom.; mixed 
cities and countries 14@14%4c; straight 
countries 13@13 4c flat. 


Packer Dec. regular slunks offered 
out at $1.40, with $1.25 last paid for 
Nov. skins. 


HORSEHIDES. — Market continues 
strong, with choice city renderers with 
full manes and tails quoted $5.25@5.35, 
selected, f.o.b. nearby good sections; 
ordinary trimmed renderers range $4.90 
@5.25, delivered Chicago, according to 


quality; mixed city and country lots 
around $4.75, Chicago. 


SHEEPSKINS.—Dry pelts range 
22@23c per lb., delivered Chicago, for 
full wools. Strong demand for packer 
shearlings but production very light, 
some houses pulling their light pro- 
duction; one packer reports a car this 
week at $1.50 for No. 1’s, $1.20 for No. 
2’s, and 90c for No. 3’s, with quotations 
ranging from these figures to 10c lower 
in other directions. Pickled skins steady, 
with market quotable around $8.50 per 
doz., last reported paid, with ribbys and 
small ones out; some talking $9.00 for 
blind ribbys. Sharply higher prices 
being asked for packer lamb pelts, rang- 
ing $3.60@3.75 per cwt. live lamb, 
as against $3.25 last reported paid. Out- 
side small packer lamb pelts $2.30@2.40 
each for good Jan. pelts. 


New York 


PACKER HIDES.—Packers sold 
total of eight cars native steers, includ- 
ing couple cars Nov. and balance Dec., 
at 16%c, steady; all packers moved 
their Dec. branded steers at 16c for 
butts and 15%c for Colorados, and mar- 
ket well cleaned up. 


CALFSKINS.—Collectors obtained 
10c advance this week on two cars calf- 
skins, with the 4-5’s selling at $1.80, 
5-7’s at $2.05 and 7-9’s at $2.55; 9-12’s 
quotable around $3.15. Packer 4-5’s 
quotable around $1.95@2.00, 5-7’s $2.15 
=" 7-9’s about $2.75, 9-12’s about 

3.45. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
four days ended December 31, 1936, 
were 4,479,000 lbs.; previous five days, 
3,865,000 lbs.; same week last year, 
4,631,000 Ibs.; for the entire year 1936, 
225,536,000 Ibs.; for entire year 1935, 
247,834,000 Ibs. 


Shipments of hides from Chicago 
for the four days ended December 31, 
1936, were 3,743,000 lbs.; previous five 
days, 4,274,000 lbs.; same week last year, 
3,077,000 lbs.; for the entire year 1936, 
226,048,000 Ibs.; for entire year 1935, 
294,572,000 Ibs. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended January 8, 1937, totaled 553,686 
Ibs. lard, 164,400 Ibs. bacon and 12,000 
Ibs. tallow. 


MAKING LARD COMPOUND 


What products enter into the manu- 
facture of compound? What proportion 
of each is used? “PorRK PACKING,” 
a test book for the meat packer, pub- 
lished by The National Provisioner, 
gives this information. 
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LIVE STOCK MARKETS x 


WEEKLY REVIEW 


LIVESTOCK PRICES AT LEADING MARKETS CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., Jan. 7, 1937—At 22 
Hogs (Soft or oily hogs, excluded). CHICAGO. E.8T. LOUIS. OMAHA. KANS. CITY. 8T.PAUL. concentration points and 9 packing 
Lt. wt., 140-160 Ibs., plants in Iowa and Minnesota, the 
Good-choice $ 9.75@10.45 $ 9.85@10.50 $ 9.25@10.00 $ 9. , . 3 week’s hog market was fairly active, 
— aL ee EE a , : unevenly 5@15c, mostly 10@15c under 
Lt. wt., 168-180 Ibs., a ee last Saturday. Week’s receipts were 

G - . .... 10.15@10.55 a 210.65 9.75@10.15 9. 4 % 1E . 
Meal ~ 2.508 10.35 9.75@10.50 9.400 10.00 ’ 85 9. : moderate to light because of weather 
datas ae conditions. Current prices for good to 

w "= . 

te Me - " . choice 200 to 325 Ib. hogs, by truck 
Good-choi peeve . 10.25@10.60 10.50@10.75 10.00@10.30 9.8 ' . 28 ’ z ee 
ellen ..-..... 9.85@10.40 9.75@10.60 9.75@10.15 9. ’ ; ‘ $10.00@10.15, long haul plant deliveries 
en $10.20; rail loads delivered plants $10.35 
200-220 Ibs., gd-ch.......... 10.40@10.60 10.60@10.75 10.15@10.35 10.10@10.35 10.10@10.30 and few $10.40. Desirable 180 to 200 lb. 
220-250 Ibs., gd-ch... 10.45@ 10.60 10.60@10.75 10.25@10.40 10.10@10.35 10.20@10.30 hogs, by truck, mostly $9.75@10.05, with 
Hvy. wt., 160 to 180 lb. kinds, $8.75@9.75; few 
250-290 Ibs., gd-ch. -. 10.40@10.60 10.50@10.70 10.30@10.40 10.10@10.35 10.20@10.30 mixed grades light lights $8.05@8.80; 
290-350 Ibs., gd-cl . 10.30@10.60 10.25@10.60 10. . " . . . i : 
8., gd-ch @ 10.25@10 10.30@10.40 10.10@10.35 10.00@10.30 good packing sews, 425 ths. down, ly 


PACKING SOWS 
<96-000 the. gee. ee truck, $9.35@9.65, best off cars $9.85. 


350-425 Ibs., good. 1. 9.75@ 9.95 9. : 15@ 9. ’ : ‘ Y Receipts week ended January-7, 1937. 
425-550 Ibs., good. .... 9.50@ 9.90 9. E f . . Y ; : 
275-550 Ibs.. medium. 8.75@ 9.85 . » 9. . y 3 ; Y . 6 This Last 


Livestock prices at five leading Western markets, Thursday, January 7, 1937, 
as reported by the U. S. Bureau of Agricultural Economics: 


SLAUGHTER PIGS, 100-140 Ibs. : wom. bats 
15@10.00 7.754 8.00@ 9.50 8.35@ 9.40 8.00@ 9.65 Friday. Jan. Holiday. Ne Mat. 

7.25@ 9.75 7.25@ 9.25 7.75@ 9.10 7.50@ 9.50 Sa See” Holiday. No Mkt. 

Monday, Jan. ee 53,500 19,800 

Slaughter Cattle, Calves and Vealers: Teesiag, Jan. B.....ccseresees 30,300 38,900 


STEERS, 550-900 Ibs. Wremmeeee.. S66. Goi. ice sdens 23,900 27,500 


Choice d 11.75@13.25 : ’ 11.25@12.75 : ’ r 2.97 pe err 20,400 7,500 
Good = 25@12.25 1 


i — 25: = a 
Gommmen (plain)..... ey é ‘00 
STEERS, 900-1100 Ibs., 


> 2 OF 
Prime sssss+ 1825@14.00 | 8.50 ) _ CANADIAN LIVESTOCK PRICES 
Medien... ‘ i x ; : x BUTCHER STEERS. 
Common (plain)... ; Soe » 8. 3 if, % : Up to 1,050 Ibs. 
Wee 
STEERS, 1100-1300 Ibs., ended 
12.75@13.50 Top Prices 
11.75@12.75 11.75@12.75 q . 1 K Toronto 
9.75@11.75 9.75@11.75 10.00@12. .50@11, Montreal 
7.75@ 9.75 7.75@ 9.75 A J ‘ x Winnipeg 
Calgary 
Edmonton 
Prince Albert 
0 y 12.00@ 13.25 Moose Jaw 
75@13.25 11.50@12.50 11.25@12.00 11.50@12.75 10.85@12.15 Saskatoon 
25@12.25 9.75@11.75 9.75@11.25 10.00@12.00 9.50@11.15 


VEAL CALVES. 


Toronto Sr 
Montreal 0 
Winnipeg 
I aos Wa Wa 06.06 :x/ane's 
Mamontem ........... 
HEIFERS, 750.900 Ibs., Prince Alber 

Good-choice ‘ 2! 8.25@11.00 y 2 8.256 25 Moose Jaw. 

Common (plain), medium... 5.25@ 9.25 ‘50@ 850 5. “oe a0 825 Saskatoon 


HEIFERS, 550-750 Ibs., 


-0@12.25 10.00@11.00 10.00@11.00 10.25@11.25 
9.25@1 8.50@ 10.00 8.50@ 10.00 8.25@10.25 
Common (plain), medium... 5.27 25 5.00@ 8.50 4.50@ 8.50 5.00@ 8.25 


COWS: 


1.75@ 8. Toronto 

3.00@ 7. 5. 6.25 5. r ‘ % : Montreal (1). 
Common (plain), medium... 4.60@ 6. .25@ 5.50 50@ 5.7! 2 1 6 5 Winnipeg (1). 
Low cutter-cutter.......... 3.50@ 4.6 3. 4.25 50@ 4.2 3. F Calgary ..... 

: P 5 | egy ; 
7 Prince Albert... 
BULLS (Yearlings excluded): Moose Jaw 

Good (beef) 5.00@ 6.72 Buy 1 5.75@ 6.50 5.7 q B q Saskatoon .... 
Cutter, com. (plain), med.. 5.25@ 6. 4.75@ 2 Pe ae 


BRSSBSUs 


(1) Montreal and Winnipeg hogs sold on ‘‘fed 

VEALERS: watered’’ basis. All others ‘‘off trucks.”’ 

Good- aaa : .0@12.2 11.75@13.00 8.50@ 10.50 9. a 

Mediu 00@10.50 10.25@11.75 6.50@ 8.50 7. "30@ 9! GOOD LAMBS. 

5.00@ 8.00 5.00@10.25 4.00@ 6.00 a £ 5.00€ “ Toronto $ 9.25 $10.00 
Montreal .. +e ee 

CALVES, 250-500 Ibs., Winnipeg 

G ~ » 6 ~— Calgary 

300d -choice . 6.00@ 8.50 25 9. 5.50@ 9.00 i 


Common (plain), medium. 50@ 6.00 4.7! 2 4.00@ 5.50 4.00@ 6.7! it i eg 


Moose Jaw... 
Slaughter Lambs and Sheep: Saskatoon .. 
LAMBS: 


10.50@11.00 = 9.85@10.15 10.00@10.35 10.00@10.35 
10.00@10.50 9.00@ 9.85 9.50@10.00 one 10.00 
8.25@10. ° 8.50@ 9.00 8.25@ 9.50 8.25@ 9.25 
6.75@ 8.2 7.50@ 8.50 7.00@ 8.25 7.25@ 8.25 


GOOD MEN AND GOOD JOBS 
EWES: 


i 4 or 
Choice 25@ 5.00 3.75@ 4.50 4.25@ 5.50 4.25@ 5.00 4.25@ 5.50 Watch the Classified ad. page f 
Common (plain), medium... 2.7! : 225@ 3.75 275@ 425 250@ 4.25 275q@ 425, good men or for good jobs. 
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RECEIPTS AT CHIEF CENTERS NEW YORK LIVE STOCK ABOLISH TERMINAL CHARGE 


Week ended January 2, 1937: Receipts week of January 2, 1937: Terminal charge of $2.70 per car on 


At 20 markets: ; i 2 Cattle. Calves. Hogs. Sheep. livestock to consignees at Union Stock 
set 3 pogo =. ompel Jersey City.......... 3,806 4,769 22,763 Yards, Chicago, long contested by the 

Week ended Jan. 2... 55, 332, 202, Central Union 921 8,665 : ° ¥ 
ee Raga 140,000 987.000 194.000 New feet! . us a ce Chicago Live Stock Exchange, was abol 
208,000 330,000 210,000 aoe = paca ished by the Interstate Commerce Com- 


aot eee sl 206,000 346,000 198,000 weet cceseeeecers _— sm 00 a mission this week. Latest complaint 
* Roc ans ast week " ,208 25, 32 ; 
‘ADING peony ae reed Two weeks ago... 6,689 13.230 28,604 55.026 by the exchange held that the railroads 


ricultural At 11 markets 





Hogs. 
S7... At 22 Week ended Jan. 2.. rere Creer eT 


) packing § nee ee 276.000 MEAT SUPPLIES AT EASTERN MARKETS 


At 7 markets: 

2sota, the . Cattle. Hogs. Sheep. (Reported by the U. 8S. Bureau of Agricultural Economics) 

rly active, Week ended Jan. 2......120,000 287,000 147.000 WESTERN DRESSED MEATS 

15¢ unde Previous week 100,000 233,000 122.000 he : ar 
b r ek. 120,000 195,000 154,000 ‘ NEW YORK. PHILA. BOSTON. 
‘ipts were ere re 150,000 247,000 140.000 STEERS, carcass Week ending Jan. 2, 19% 6,761 2,214 2,105 
f weather 33 : 393,000 199,000 Week previous a. Oi 1,813 1,848 
or good to 932 395,000 178,000 Same week year ago ‘ 6,794 1,890 2,046 
by truck, COWS, carcass Week ending Jan. 2, a “<s 2,346 1,500 1,827 

. . ————_—_—_—___—_- “J ” 
; deliveries Week anes 2,321 poe 1.989 
ants $10 35 TE WOE FORE GOD. 6 6k oo 50s cei esc cece 1,966 1,072 2,139 
: BULLS, carcass Week ending Jan. 2, 1937... wait 287 419 16 

) a . U. S. INSPECTED HOG KILL Gis uniataos po a os 
le wi > P sili si i 9281 6 

. : At 8 points week ended December 31: Gane Week pear age 0% os ad 
D9.75; few . . VEAL, carcass Week ending Jan. 2, coorsee CL 1,841 779 
8.05 @8.80; Week Cor. Week Lee. 10,088 1,618 534 


ended Prev. week . 
w . Same week year ago 11,197 1,982 423 
, do n, by Dec. 31. week. 1935. . 


rs $9.85. Chicago ‘ 116,687 72.672 LAMB, carcass Week ending Jan. 2, Solem 39,053 16,695 12,185 
iry:7 1937. Kansas City, Kansas.... 20,375 37,478 23,469 Week quetene 2 ; 18,008 po nod 
. Omaha 19,204 27,988 15,520 Same week year ago 2 12,860 ' 
] Last St. Louis & East St. Louis 39,441 63,714 32,082 MUTTON, carcass Week ending Jan. 2, 19: y 554 504 
x. week. Sioux City 14,259 17,927 12,138 Week previous 924 477 
No Mkt. St. Joseph 7,855 15,356 12,586 Same week year ago 5 539 414 
jay. No Mkt. St. Paul ........-.++.+- 22,742 42,686 28,170 PORK CUTS, Ibs. Week ending Jan. 2, - inks 544,402 318,376 
00 19,800 N. Y., Newark and J. C.. 40,783 52,013 39,422 Week previous ... 1,622,186 245,113 
00 38,900 Same week year ago ..+.. 23,246,795 
00 27,500 Totat 254,649 373.749 236.009 beer CUTS, Ibs. | Week ending Jan. 2, 
00 17,500 ; Week previous 
Same week year ago 


LOCAL SLAUGHTERS 


PACIFIC COAST LIVESTOCK CATTLE, head Week ending Jan. 2 


mn A Week previous 8,028 1,800 
Receipts during the five days ended Same week year ago wes) 1,960 
January 2, 1937: CALVES, head Week ending Jan. 2, 8,586 2,106 
Sanne Cattle. Calves. Hogs. Sheep. Week previous 11.576 om 
wel Los Angeles ........ 4,808 2,886 299 451 Same week year ago.... 12,852 2,058 
San Francisco ......1,190 35 1,350 375 HOGS, head Week ending Jan. 2, 1 ‘ae: ee 13,564 

Portland 125 5,100 1,515 Week previous 52,500 14,808 

DIRECTS—Los Angeles: Cattle, 64 cars; hogs, 84 Same week year ago reese BT4I5 13,339 

cars; sheep, 59 cars. San Francisco: Cattle. 285 SHEEP, head Week ending Jan. 2, . 374 3,901 

head; calves, 15 head; hogs, 3,700 head; sheep, Week previous 47,735 3,658 

1,925 head. Same week year ago 5,266 


( PRICES 


LIVE STOCK BUYERS KENNETT-MURRAY 


Hogs @ Calves ¢ Lambs 


1. DUFFEY & SON CO. \( Mrebtock Buying Sewice 


s\ THE KEY TO 


Order Buyers SATI S FACTI ON 


old on “fed 2 HOGS and CATTLE Detroit,Mich. Cincinnati, 0. Dayton,0. Omaha,Neb. 
te ARTHUR KNAPP & SONS independ. alee leaeitls te 


$ 9.00 Office Phone: East 7926 - In the Alley: East 2443 bwille Teun. Sio . ntgo 
AN00 «RO National Stock Yards ... Illinois Nas Tenn. S ux City, Ia. Mo meny, Ala 


7.0 
6.75 


7.00 


LAGRO, INDIANA 




















ae oe 
6.50 


am LIVE STOCK BUYER... Order Buyer of Live Stock 
HOGS a Specialty 


op Joss H. L. SPARKS & CO. L. H. MeMURRAY 


National Stock Yards, Mlinois . Telephone: Bridge 6261 or L.D. 518 
d. page for Springfield, Mo. Telephone 3339 Indianapolis, Indiana 
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were collecting a double terminal 
charge, one being the regular $2.70 rate, 
the other being included in the line haul 
charges. 

For over 40 years the charge of $2.70 
per car has been added to the freight 
rate applying to Chicago, although it 
is customary at all other markets to 
deliver livestock at the flat rate. The 
exchange carried the fight against the 
same terminal charge to the U. S. Su- 
preme Court a number of years ago, 
but lost there on technicalities. 


DECEMBER MEAT REVIEW 


Meat and lard produced during De- 
cember were about 25 per cent greater 
than production during December, 1935, 
according to estimates of the Institute 
of American Meat Packers in a review 
of the meat and live stock situation 
during December. Although the pro- 
duction of pork was approximately 59 
per cent greater during December, 1936, 
than in December a year ago, it was 5 
to 10 per cent less than normal for that 
month. The amount of lard produced, 
although about 45 per cent greater than 
last year, was approximately 40 per cent 
less than the average for the five-year 
period, 1929-1933. Production of beef 
and veal in December was only slightly 
more than during the same month in 
1935. 


Slight increases at wholesale in prices 
of most fresh pork products and in 
prices of both beef and veal occurred 
during December. Wholesale prices of 
most grades of dressed lamb declined 
from levels prevailing at the opening 
of the month. An increased volume of 
fresh pork moved into consumption at 
relatively low prices. 

Prices of hogs fluctuated somewhat 
during the first part of the month, with 
the trend steadily higher. The month 
was featured by a considerably smaller 
proportion of heavier weight as well as 
more highly finished steers. During the 
last two weeks of December, prices of 
cattle advanced slowly but steadily. 
Following decreased receipts of lamb 
compared with those of November, 
prices moved steadily higher after the 
middle of the month. 


Index of factory payrolls issued by 
the Bureau of Labor Statistics showed 
consumer purchasing power continuing 
to increase. November index shows 
purchasing power at about 19 per cent 
above that of November a year ago. 
Very little change occurred in the de- 
mand for American products in foreign 
markets, which has been unsatisfactory 
for months. 


ARGENTINE MEATS IN U. S. 


Argentine hopes of exporting meat 
to the United States have been con- 
siderably strengthened by recent de- 
velopments, according to “La Res,” 
Argentine meat magazine. The state- 
ment of President Roosevelt at Buenos 
Aires, in which he advocated ratification 
of the proposed U. S.-Argentine san- 
itary convention, was especially wel- 
comed. 


“La Res” emphasizes the view of Dr. 
Saavedra Lamas, Argentine foreign 
secretary, that “we ask that the United 
States send its best experts here to 
study the situation. If, after a thorough 
investigation, these experts report that 
there is any basis for the fear that foot- 
and-mouth disease may be introduced 
into the United States in Argentine 
meat, we shall abide by that decision.” 


It is claimed that such an investiga- 
tion, though welcome, would be super- 
fluous because “the certainty that it is 
not transmitted has been repeatedly 
proved and acknowledged by the experts 
sent out by the United Kingdom, besides 
the fact that we know without any doubt 
that our sanitary inspection is carried 
out with unexcelled efficiency in the 
matter of the exportation of meat.” 

Relaxation of American restrictions 
would be justified from the point of view 
of the American consuming public in 
the Eastern industrial zones, according 
to “La Res.” 


ST. LOUIS HOGS IN DECEMBER 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for December, 1936, with compari- 
sons, reported by H. L. Sparks & Co. 

Dec., Dec., 

; 1936. 1935. 

SS ~witlacdrsaaaeaemeny 284,041 218,379 

Average weight, lbs 222 213 

Top Prices: 
Highest 
Lowest 


$10.75 $10.20 
9.45 
9.45 
Quality of light hogs and pigs good. 
Medium weight and butcher hogs are 
extra good. “It still looks like there will 
be more hogs than packers expected” 
from this section. 


DEC. BUFFALO LIVESTOCK 


Receipts and disposition of livestoek, 
Buffalo, N. Y., for December, 1936: 


Cattle. 
14,332 


Calves. 

17,416 

12,153 
5,222 


Hogs. 
27,940 
18,339 

9,365 


Sheep. 
80,940 
63,566 
19,216 


Receipts 
Shipments 
Local slaughters .11,469 


SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROYVI. 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended January 2, 1937; 


CATTLE. 


Week Cor. 
ended Prev. week, 
Jan. 2. week. 1935. 

nt 20). OL. oa ae 25,418 21,707 32,504 

Kansas City 1 3 

Omaha* 

East St. Louis.... 

St. Joseph 

Sioux City 

Wichita* 

Fort Worth 

Philadelphia 

Indianapolis 

New York & Jersey City. 

Oklahoma City* 

Cincinnati 

Denver 

St. Paul 

Milwaukee 


DOE ccivccccccwcescese 129,282 
*Cattle and calves. 


HOGS. 
Chicago 
Kansas City 
Omaha 
East St. Louis.... 
St. Joseph 
Sioux City 
Wichita 
Fort Worth 
Philadelphia 
Indianapolis 
New York & Jersey City. 
Oklahoma City.......... 
Circinnati 
Denver 
St. Paul 


ton 
Sk 
ao 
83 


-» 20,375 
. 21,269 


tt CO 
2 
on 
s 


t OR ee 
Be eats 
S38885 


430,033 


Chicago 32,611 


East St. Lonis........... 
St. Joseph 

Sioux City 

Wichita 

Fort Worth 

Philadelphia 

Indianapolis 

New York & Jersey City. 
Oklahoma City .......... 
Cincinnati 

Denver 

i Ae 21 
Milwaukee 


8 


a 
meets ONS BOS R OE 


PPE i itia 


171,250 


3 
Fy 


KINDS OF LIVESTOCK KILLED 


Classification of livestock slaughtered 
under federal inspection in November: 


Sheep and 


—Cattl ogs—— —lambs— 


o—— ——_ Hi 
(000 omitted.) 


Bulls and 
stags. 
Barrows. 
Stags and 
boars. 
Lambs and 
yearlings. 


NUMBER. 


1986 336 620 33 2,136 2,138 


Oct., 
1936 415 668 


10-yr. Nov. 
av. 321 482 27 1,993 1,939 
PER CENT. 


Nov., 
1986 33.98 62.73 8.29 49.77 49.82 .41 90.75 9.% 


18 1,401 
41 1,882 1,629 311,539 26 


19 1,188 


Oct., 

1936 36.89 59.43 8.68 52.48 46.64 .88 88.34 11.66 
10-yr. Nov. 

av. 41.15 55.39 3.46 50.44 49.08 .48 92.78 7.22 





A. O. B M 


THe Commopity APPRAISAL SERVICE 





Hams . Light Bellies . Loins . Picnics . 


Link, 


Let us chall: 


LIVESTOCK AND PROVISIONS 


Dry Salt Meats . Lard 
C. S. Oil . Cattle . Beef . Sausage Materials . Tallow . Hides 


AND BUYING POWER CONDITIONS 





ge your 


221 N. LaSalle St. 





Chicago, Illinois 














Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 
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k slaughtered 
sary 2, 1937: 


Cor. 
week, 
1935. 


28D O80 AED et et 
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SBSaa22S 
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> 
~3 
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t 


,686 
,562 


LF 
a 
23 


50,033 


3 
= 


32,611 
7,568 


bet 
ute 
3 
BR 


tht 
Sw Otte 


HEBEE 


uo 

os no 
se 
FS 


_ 
be co C8 oO 


266 
422 
460 
827 
563 
704 
449 
505 


| 


71,250 


3 
Fy 


{ KILLED 


slaughtered 
November: 


Sheep and 
3—— —lambs— 


Stags and 
boars. 
Lambs and 
yearlings. 


18 1,401 
31 1,539 
19 1,183 


; 41 90.75 9.2% 
, 88 88.34 11.6 
} 48 92.78 7.22 


tock 
ur- 





a 
—_$_=—$—$—— 


Provisioner 


PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, January 2, 
1937, as reported to The National Provisioner: 


CHICAGO. 
Cattle. 

Armour and Co 
Swift & Co.. 
Morris & Co. 
Wiese & Co 

nglo-Amer. a ‘ 
q i. Hammond Co......... 2,303 
Shippers 10,231 
Others 

Brennan Packing Co., 1,762 hogs; 


Hogs. Sheep. 
4,164 4,360 
4,888 


"767 
1 


” 
21,082 7,454 


Western Pack- 


ing Co., Inc., 2,370 hogs; Agar Packing Co., 3,422 


hogs. 


Total: 35,560 cattle; 4,249 calves; 53,677 hogs; 


35,551 sheep. 


Not including 89 cattle, 240 calves, 33,808 hogs 


and 10,118 sheep bought direct. 


KANSAS CITY. 

Cattle. Calves. 
Armour and Co 147 432 
Cudahy Pkg. Co § 791 
Ee 456 
981 
722 

Indpt. Pkg. C 
Kornblum P tees 
Others 3 125 


16,076 3,507 


Hogs. 
982 
540 

1,098 
602 
115 

2,893 

6,230 


Sheep. 


19,762 


Not including 20,120 hogs bought direct. 


OMAHA. 


Cattle and 
H 


Calves. 


Others 


Sheep. 
2,490 
4,596 4,237 
3,438 ibe 
5 1,887 
3,220 4,432 
14,519 ni 


ogs. 
5,217 


Eagle Pkg. Co., 12 cattle; Grt. Omaha Pkg. Co., 


69 cattle; Geo. Hoffman Pkg. Co., 35 cattle; Lewis 


Pkg. Co., 235 cattle; Omaha Pkg. C 


John Roth & Sons, 108 cattle; 


0., 153 cattle; 


So. Omaha Pkg. 


Co., 32 cattle; Lincoln Pkg. Co., 331 cattle; Nagle 


Pkg. Co., 64 cattle; Wilson Pkg. C 
14,742 cattle and calves; 


Total: 
13,046 sheep. 


0., 183 cattle. 
30,995 hogs; 


Not including 2,606 hogs and 2,398 sheep bought 


direct. 


EAST. ST. LOUIS. 
Cattle. Calves. 
1,652 
1,653 
275 
355 
Heil Pkg. Co ous 
Krey Pkg. Co 
Laclede Pkg. Co.... 
Others 
Shippers 


“170 
4,121 
8,226 
Not including 2,023 cattle, 3,678 


hogs and 1,203 sheep bought direct. 


8ST. JOSEPH. 
Cattle. Calves. 


Swift & Co 2,292 390 
Armour and Co 349 
1 84 


823 


SIOUX CITY. 
Cattle. Calves. 
Cudahy phe g Co.... 2,505 160 
Armour and Co.... 131 
ce) 2,48! 217 
231 6 
47 


OKLAHOMA CITY. 
Cattle. Calves. 
Armour and Co..... 3,042 1,286 


Wilson & Co....... . 2,583 1,461 
Others 238 31 


2,778 
Not including 42 cattle 
irect. 


MILWAUKEE, 
Cattle. Calves. 
Plankinton Pkg. Co. 648 5,182 
Omaha Pkg. Co., Chi. 1,097 eves 
Independent Pkg. Co., 

. Louis mr — 
Armour & Co., 2,499 
N. Y. B. D. M sees 
Corkran-Hill, otee oaks 
R. Gumz & Co 28 
Van Wagenen & S.. 

Swift & Co., Balt... 
Shippers 6 
Others 735 


8,450 


Hogs. 
1,569 
1,943 

809 


Sheep. 
3,726 
2,898 

“804 


"339 

489 

8,256 

calves, 23,743 


Hogs. 
5,835 
3,873 
1,699 


11,407 


Sheep. 
8,856 
5,024 

442 


14,322 


Hogs. 
5,844 
5,762 
3,821 

63 
7,889 


23,379 


Sheep. 


11,816 


Hogs. 
2,707 777 
2,717 1,103 

576 cece 


6,000 1,880 


Sheep. 


and 379 hogs bought 


Hogs. Sheep. 

742 26 

cove 457 
4,251 


746 eee 
ccee 4 
182 eeee 
82 172 


6,935 659 


Week Ending January 9, 1937 


WICHITA. 
Cattle. Calves. 
Cudahy Pkg. Co.... 797 
Dold Pkg. © 46 
Wichita D. Bf. Co.. 
Dunn-Ostertag 
Fred W. Dold & Sons 
Sunflower Pkg. Co.. 
So. West, Beef Co... 


843 


"348 
90 


2,762 


Not including 1,189 bogs bought direct. 


DENVER, 
Cattle. Calves. 
Armour and Co 108 
Swift & Co 753 121 
: 109 
Others : 127 
465 


8T, PAUL. 
Cattle. Calves. 
Armour and Co. - 2,651 1,982 
Cudahy Pkg. Co 1,177 1,206 
Swift & Co... - 3,499 2,951 
RRITEIN TRC. cccccecse WE 14 
United Packing Co.. 1,522 209 
Others 7,202 1,957 
16,212 8,269 
Not including 22 cattle, 54 calves 
bought direct. 


INDIANAPOLIS. 

Cattle. Calves. 

444 

102 

Hilgemeier Bros.... eee 
Stumpf Bros eniee owes 
Ind. Prov. (©0...... 11 
Meier Pkg. Co 53 esee 
Wabnitz & Deters.. 43 
Maass Hartman Co.. Baa 
Shippers 1,083 
Others 40 


1,723 


CINCINNATI. 
Cattle. Calves. 
CG. W. Galle Gemeece ccce 23 
WA 
Lohrey Pkg. © 
H. H. Meyer Pkg. Co. eens 
J. Schlachter’s Son. 47 
J. & F. Schroth P. Co. vieiee 
J. F. Stegner & Co.. 88 
Shippers 129 161 
Others 530 


931 


Hogs. 
4,090 
3,691 


1,044 
10,331 


Hogs. 
7,337 


11,272 
6,897 
25,506 


Sheep. 


3,518 


Sheep. 
8,589 


13,392 
7,197 
29,178 


and 688 sheep 


Hogs. 
7,871 
1,758 

900 


81 
128 


145 
172 
13,709 
126 


24,890 


Hogs. 
5,110 
203 
1,870 
2,602 
2,136 
456 


12,377 


Sheep. 
1,571 
5 
oe 
8,864 
305 
10,749 


Sheep. 
118 
388 

"36 
"$4 
"159 


735 


Not including 442 cattle, 48 calves, 3,180 hogs, 


141 sheep bought direct. 


RECAPITULATION. 
CATTLE. 
Week 


Sf 
Oklahoma City.......... 
Wichita 
Denver 
St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


Chicago 
Kansas City 
Omaha 

East St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 


Indianapolis 
Cincinnati 
Ft. Worth 


Chicago 

"Eh. 19,762 
maha 

East St. Louis 

St. Joseph 

Sioux City 

Oklahoma City 


Milwaukee 
Indianapolis 


1,495 
12,139 


Cincinnati 667 1,234 
Ft. Worth eons 2,472 


tees ~, 


161,621 136,110 173,219 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 
RECEIPTS. 
Cattle. Calves. 
ee * 


Hogs. Sheep. 
Mon., Dec. 2 


Tues., Dec. 


Fri., Jan. 1 
Sat., Jan. 2 


Total this week.... 

Previous week 

Year ago 71,443 

*Two yrs. ago 108,574 
*Including 5,036 government cattle and 1,869 


calves. 
SHIPMENTS. 
Cattle. Calves. Hogs. 
309 6,536 602 
134 8,658 10 
377 3,716 1,139 
11 4,457 2,290 


2,000 1,000 

Total this week....10,418 1,181 6,041 
Previous week 9,971 4, 

10,158 1,149 19,03 7,825 

Two years ago 10,521 1,983 18 12,337 

Total receipts for December and your to date: 

——— Year———. 


—December—. 
1936. 1935. 
Cattle 2,234,065 1,972,180 
Calves 29,860 33,683 410,836 456,786 
BD 6s.0sc08 620,799 410,476 4,364,138 38,600,343 
GE cesvee 216,397 212,793 2,595,398 2,940,721 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 


Week ended Jan. 2..$10.60 $10.35 $ 4.00 $ 9.55 
Previous week 10. 10.15 3.7 9.00 
9.35 10.95 

8.40 


Sheep. 


Holiday. 
200 


1935 5.00 

7.40 . 5 
3.40 . 7.55 
3.05 < 5.85 
4.15 2. 6.10 


1 
5.45 $ 3.30 $ 7.75 


SUPPLIES FOR CHICAGO PACKERS, 
Cattle. Hogs. 


Week ended Jan. 2 
— week 
e . 


26: 
. -23,300 132, 
17,661 129,149 
HOG RECEIPTS, WEIGHTS AND PRICES. 

Avg. ——Prices—— 

Wt. Top. Av. 
Week ended Jan. 2.... 98,200 230 $10.70 $10.35 
Previous week 227 7. ae 4 


232 x 
220 8.00 7.40 
226 3.75 3.40 
230 3.40 3.05 
226 4.60 4.15 
Av. 1931-35 226 $5.90 $ 5.45 
Receipts and average weights for week ending 
Jan. 2, 1937 estimated. 
CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ending Thursday, December 31, 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
om. shippers week ended Thursday, January 7, 


Week ended 
January 7. 


Prev. 
week. 
34,281 
23,039 
13,694 


71,614 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 33,261 cattle, 6,897 
calves, 73,516 hogs and 35,513 sheep. 


Page 47 





SAFEGUARD your SEASONING INVESTMENT 








STANGE 


Dry Essence of Natural Spices 
in special blends 


The sales appeal of your regu- 
lar products can be increased 
through the simple use of 
Stange Seasonings. Or if you 
prefer, we can make a blend 
that will perfectly match your 
present private formula. Your 
seasoning formula, in a Stange 
Seasoning, will have finer 
flavor, greater adaptability, 
and stronger sales appeal. It 
will be easier to use. It will 
improve the keeping quality of 
your product. It will eliminate 
all possibility of seasoning 
mistakes. Or better yet, ask 
us to make up a special blend 
especially designed for your 
particular class of trade. Then 
you'll be on a straight road to 
sausage and specialty profits. 


Write today! 








Appearance and Price may get the first order, 
but it’s flavor that brings them back for more 


To safeguard the quality of your product and pro- 
tect your business investment you need Stange 
Seasoning—the only truly modern seasoning. 


Your entire business future—your sales, your 
profits, your repeat business—depends on the qual- 
ity of your product. 


Every seasoning dollar you spend should be an 
investment in profits, sales and future prosperity 
of your business. And it will be if you stick to Dry 
Essence of Natural Spices! 


Stange Seasoning has the full flavor of the finest 
natural spices, with all pith, fibre and foreign 
matter removed. Stange Seasoning is all pure 
seasoning and nothing that does not contribute to 
the flavor of the finished product is contained in 
this finer sausage seasoning. 


The extra-fine flavor, the piquant goodness and 
appetizing tang of Stange Seasoning are depend- 
able guardians of sales and profits. Put them to 
work for you! 


WM. J. STIANGE CO. 


2536-40 W. MONROE ST. CHICAGO, ILL. 
Western Branch, 923 E. Third St., Los Angeles, Cal. 


DRY ESSENCE OF NATURAL SPICES—Individual or blended @ PEACOCK BRAND CERTIFIED CASING COLORS 
PREMIER CURING SALT @ BAYSTEEN @ SANI CLOSE @ MEAT BRANDING INKS — Violet and Brown 


The National Provisioner 
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Meat Packing 40 Years Ago 
(From The National Provisioner, Jan. 9, 1897.) 

Some major fresh meat and provision 
prices in the opening week of 1897 were: 
At New York, choice native heavy car- 
cass beef, 73%@8c; choice Western 
heavy, 74@7%%c; good to prime West- 
erns, 642@7c; good to choice veals, 10@ 
11¥%2c; dressed hogs, 160 lbs. and over, 
4%4,@4%c; good to choice lambs 844@ 
9'2c; smoked hams, 10 lbs. av., 10@ 
10%c; heavy smoked hams, 9@9'%c; 
smoked boneless bacon 7/2@8c; light 
pickled bellies 54%@6%4c; fresh pork 
loins 642@7c. At Chicago, prime steam 
lard 3%c; pork loins 64%@T7c; Boston 
butts 3%@4%ec; S. P. hams, 12 lb. av., 
8c. 

In the New York livestock market, 
good to choice native steers were quoted 
at $4.75@5.10 per cwt.; good to choice 
veals $7.00@7.75; heavy hogs $3.50@ 
3.75; good to choice lambs, $5.60@6.00. 


Tallow at New York was quoted at 
3¥%ec asked and 3%c paid. During the 
first month of 1896 tallow was quoted 
at a low of 3%c and a high of 4%4¢, the 
latter being for best grades, in barrels 
or tierces. 

Luer Bros. Packing & Ice Co., Alton, 
Ill., filed articles of incorporation. Capi- 
tal stock $35,000. Incorporators were 
August, Herman and August Luer, jr., 
and E. Bauer. 


Swift & Company, Chicago, purchased 
ground at Lyons, N. Y., for erection of a 
cold storage house; also at Binghamton, 
N. Y., for headquarters of meat distri- 
bution in that section. Armour and Com- 
pany commenced work on its new branch 
house at Macon, Ga. 

Directors of Swarzschild & Sulz- 
berger Co. declared a dividend of $1.00 
per share, payable January 15 to stock 
of record January 10, 1897. 


Swift Bros. remodeled their beef 


‘house at Flushing, L. I., adding among 


other things a new cement cellar for 
handling butter and eggs. 


Meat Packing 25 Years Ago 


(From The National Provisioner, Jan. 13, 1912.) 


Good to prime live steers at Chicago 
were quoted at $7.50@8.60; average 
price of hogs was $6.17; lambs, $6.35. 
Good native steer carcasses were quoted 
at Chicago during the first week of Jan- 
uary, 1912, at 114%4@12\%c; dressed 
hogs at 9144@9%c; heavy veal at 9@ 
10%c and round dressed lambs at 11e. 
Pork loins were 9%@11%4c; smoked 
hams, 12 Ibs. av., 14c; faney breakfast 


Up and Down the 


* MOURA WIR Ab 








bacon 20%c and prime steam cash lard 
9.32 Yee. 

Statement of Swift & Company for 
fiscal year ended September 30, 1911, 
showed earnings of 8.5 per cent on cap- 
ital stock of $75,000,000. After divi- 
dends $1,150,000 was added to surplus. 
President L. F. Swift stated that profit 
earned on sales during the year was less 
than 2% per cent. 

Ben Weil made plans for construction 
of a packing plant at Elkhart, Ind. 

Omaha Packing Co. made application 
for charter to do business in Kentucky, 
with headquarters for its branch house 
at Louisville. 

Haehnle Provision Co., Cincinnati, 
was incorporated with capital stock of 
$50,000, by Charles, Oscar and Frank 
Haehnle, to conduct general pork and 
beef packing business. 

Frick Co., Waynesboro, Pa., installed 
cold storage piping for Sullivan Pack- 
ing Co., Detroit, Mich. 

Chicago Board of Trade building 
burned and trading was transferred to 
the gearby Postal Telegraph building 
lobby. 





NO HAM FOR CHRISTMAS! 


Postmaster Goldman of New York City 

inspects a ham somebody sent as a holiday 

gift, without proper address. It was one 

of 8,000 unclaimed Christmas packages in 
the New York post office. 







































































Chicago News of Today 


Leo Nejelski, advertising manager of 
Swift & Company, will head a committee 
of the Chicago Federated Advertising 
Club which will conduct a series of edu- 
cational efforts in the advertising field in 
Chicago. 

Sympathy of the trade is extended to 
Charles, Louis and “Mannie” Weiller, 
officials of Chas. Friend & Co., well- 
known Chicago hide dealers, on the 
passing of their mother, Mrs. Ste- 
phanie Weiller, on December 29, at the 
age of 92 years. 


R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, has 
been in Billings, Mont., during the past 
week attending the annual convention of 
the Montana Wool Growers’ Associa- 
tion. 


C. H. Keehn, vice president of Kingan 
& Co., Indianapolis, Ind., was a visitor in 
Chicago during the week. 


W. R. Trotter, well-known provision 
expert, who retired from the industry to 
pursue his favorite avocation in other 
fields, could not stay out of the game. 
He has returned to packing activity as 
sales manager for J. R. Beiersdorf & 
Bro., Chicago packers. 


Safe driver’s certificates from the Na- 
tional Safety Council were awarded last 
week to nine of the Visking sales force 
who have driven for more than one year 
in the service of the company without 
being involved in any auto accident from 
any cause. These careful drivers have 
amassed a total of 462,000 miles during 





Guaranteed for 10 Years—The Famous C-I) TRIUMPH 
Everlasting Plate 


for All Makes of Meat Grinders 


If you have trouble with your 
grinder plates and knives, con- 
sult The Old Timer. Send for CD Cut-More Knives with changeable bleda 


price lists and information. —The OK Knives with changeable blade~ 
Superior OK reversible plates. We can fur 

- nish plates with any size holes desired from 

Chas. W. Dieckmann Ye-inch up. Special designs made to order, 


SPECIALTY MFRS. SALES CO. “Gon; 








SILVER HAMPUMP | IFL.C. ROGERS. INC, 


Efficient and durable. NINTH AND NOBLE STREETS 
Brass injecting needle PHILADELPHIA 


with nickel tip. Gives 


finer results because cure B R Oo K E R 


penetrates to bone. No 


souring! Curing process PACKI NGHOUSE 
PRODUCTS 


speeded up 50%. Will pay for itself in HARRY K. LAX, General Manager 
one season! Ask for proof. 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 








Write! SALEM TOOL CO., SALEM, OHIO 


AIR CONDITIONING WRITE TO se 4 











FOR ALL PACKING PLANT APPLICATIONS 


Niagara provides a supe- 
2 rior method and a « 


mre 
line of equipment Secmteeen per a OW. PRICES 


and sweet water, dry fan cool- i have no equal on spice and seasoning 


ers in sufficient range of types for quality and 
sceregeteomat veh oops Mail the Coupon Today! 











and sizes to meet any engineer- 
lower cost. All aluminum equip- 
ment prevents corrosion, saves 
eee and maintenance : H. Forbes Tea & Coffee Co. 
Representatives in principal 308. 926 Clark Fire, Laue, She. 
cities Address inquiries to CD Please send me New Price List on Spice 
and Seasoning. 


| 
NIAGARA rth wee | 











BLOWER COMPANY 
6 E. 45th Street, New York City 





“WORLD’S LARGEST BLENDERS OF FINE 
SAUSAGE SEASONINGS.” THERE MUST 
BE A REASON. USE OLD PLANTATION 

AND SEE FOR YOURSELF 


A. C. LEGG PKG. CO. 


BIRMINGHAM . . . . ALABAMA 


The National Provisioner 
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the past two years without as much as a 
bent fender. 

Howard R. Medici, vice president, Vis- 
king Corporation, sailed last week from 
New York for a cruise to the West In- 
dies. 

A. H. Joiner, district manager, Swift 
& Co., New Orleans, La., was a visitor 
to Chicago this week. 

Frank A. Hunter, president, Hunter 
Packing Co., East St. Louis, IIl., and 
chairman of the board, Institute of Am- 
erican Meat Packers, was in Chicago 
this week attending to Institute busi- 
ness. 

M. W. Stults, sales manager, J. T. 
MeMillan Co., St. Paul, Minn., and Paul 
Troop, a member of his sales staff, were 
Chicago visitors this week. 


S. W. Lund, provision department, 
Swift & Co., Chicago, is enjoying a va- 
cation at Miami Beach, Fla. 

Edwin P. Hall, famous livestock raiser 
and winner of prizes for carlots of An- 
gus cattle at International shows for 
years past, died at his home at Me- 
chanicsburg, Ill., on January 3, at the 
age of 72. He had exhibited at every 
International show since 1901, and cap- 
tured 11 grand championships and many 
reserve championships during that time. 
He had been engaged in breeding and 
feeding cattle for more than 50 years. 

Wilfred W. Sherman, assistant treas- 
urer of Swift & Co. since 1909, and an 

officer and director 
of some 30 associ- 
ated companies, re- 
tired on January 1 
on pension. He has 
not made final 
plans for the fu- 
ture, but will de- 
vote himself for the 
present to enjoy- 
ment of his home 
and family, and his 
activities in the 
South Shore Coun- 
try Club and the 
Illinois Athletic 
Club, of which he is a life member. His 
son, Gerald W. Sherman, is with the 
Swift New Zealand Company at Christ 
Church, N. Z. His signature on Swift 
checks has been known all over the 
world for years, and countless banking 
officials who never saw him will miss it 
and him. He began as a clerk in the 
Swift banking department in 1893, and 
rose to be cashier. He was made assis- 
tant treasurer in 1909. 


New York News Notes 


Visitors to New York during the past 
week included J. R. White and E. L. 
Morris, branch house sales department, 
and A. A. Millett, branch house oper- 
ating department, Swift & Company, 
Chicago. 

T. E. Ray, district manager, Swift & 
Company, New York, is spending a mid- 
winter vacation in Florida. 

William M. Murdock, manager, Swift 


Week Ending January 9, 1937 


& Company, Williamsburg market, New 
York, recently completed more than 40 
years’ continuous service with the com- 
pany and on January 4 retired to private 
life. He will spend the winter at Miami 
Beach,, Fla., and return to his home in 
Brooklyn in the spring. Mr. Murdock 
has been succeeded by V. A. Glynn, who 
was transferred from the company’s 
branch at Bridgeport, Conn. 


At a meeting following a beef steak 
dinner on January 5, A. E. Nelson, dis- 
trict manager, Wilson & Co., New York, 
introduced John Eagle and J. Rayburn, 
the new representatives of the Wilson 
dog food department in New York, to the 
Brooklyn and Long Island branch man- 
agers and salesmen. Mr. and Mrs. Ed- 
ward L. Meredith, owners and trainers 
of “Snoozer,” the “Ideal” dog, were also 
present and put on their show with 
“Snoozer.” 


Miss Bessie M. Smith, who has served 
faithfully and continuously for many 
years in the capacity of secretary to 
various district managers, retired from 
active service with Swift & Company, 
New York, effective January 1. Miss 
Smith has many friends throughout the 
Swift organization as well as in New 
York meat circles. 


Meat and fish seized and destroyed by 
the health department of the city of 
New York during the week ended Jan- 
uary 2, 1937, were as follows: Meat— 
Brooklyn, 67 lbs.; Manhattan, 12 lbs.; 
Bronx, 36 lbs.; total, 115 lbs. Fish— 
Brooklyn, 600 lbs.; Manhattan, 7,884 
lbs.; Queens, 20 lbs.; total, 8,504 Ibs. 


At the annual meeting of the Meat 
Council of Hudson County, N. J., held 
on January 4, all officers and chairmen 
of the various committees were re- 
elected. They are Joseph Consciglio, 
president, retail meat dealer, Hoboken; 
A. D. Sullivan, vice president, Armour 
and Company, Jersey City; S. W. Kagan, 
treasurer, operator of a chain of retail 
meat stores; George D. Rogers, secre- 
tary, Swift & Company, Jersey City; 
H. W. Schmidt, chairman, grievance 
com.; Martin Cooke, chairman, publicity 
com.; F. F. Finkeldey, Wilson & Co., 
chairman, public relations. This group 
of wholesale and retail meat merchants 
has been in existence for several years 
and has functioned most successfully. 
Its meetings are held regularly on the 
first Monday of each month and attend- 
ance definitely shows keen interest of 
members in activities of the association. 


Countrywide News Notes 


Henry E. Grafft and Thomas R. Jones, 
two Swift & Company executives at So. 
St. Paul, Minn., retired on January 1, 
after 39 years of service with the com- 
pany. Mr. Jones was head of the trans- 
portation department and Mr. Grafft in 
charge of contracts and canned meats. 

Schaake Packing Co., Ellensburg, 
Wash., has purchased the Valley Locker 
Meat Market and Packing Co. of that 
city. 


W. G. Young, manager for Swift & 
Company at Seattle, Wash., is confined 
to a hospital with a fractured knee sus- 
tained in an automobile accident near 
Superior, Mont. 


Henry J. Schulte, president, Detroit 
Rendering Co., Detroit, Mich., died on 
December 26 of a heart attack. Mr. 
Schulte was 67 years of age and was one 
of the leaders in the rendering industry, 
and instrumental in the formation of the 
national association representing that 
industry. His son, Henry J. Schulte, jr., 
remains at the head of the company. 


R. F. Paine, president, Houston Pack- 
ing Co., Houston, Tex., was the guest of 
honor at a dinner in connection with the 
annual sales meeting 
of the company, 
which celebrated the 
40th anniversary of 
the company, of 
which Mr. Paine was 
one of the founders. 

In making the pre- 

sentation general 

manager G. L. Child- 

ress recalled the fact 

that since January, 

1897, the company 

had paid more than 

150 million dollars for livestock and 
materials and had developed a business 
which is the largest independent pack- 
ing concern in the Southwest. Assist- 
ant manager W. G. Moody was toast- 
master at the dinner, G. J. Koppel chair- 
man of entertainment and E. G. McAlex- 
ander chairman of reception. “The Road 
Ahead” was the subject of Mr. Chil- 
dress’ address, the main feature of the 
dinner. 


Elwood R. Jacobs, Philadelphia pro- 
vision broker, greets his friends at the ' 
beginning of the new year with the an- 
nouncement of his marriage, which took 
place on December 30. The newly- 
marrieds spent their honeymoon at 
Atlantic City. 


Empire Imports Distributing, Inc., 
Philadelphia, have been made direct dis- 
tributors for the state of Pennsylvania 
for the following Polish products: O.R.B. 
Poland hams, Poelsco Poland hams, 
O.R.B. lunch meat, Poland pickles, 
Poland bacon and Hungarian hams and 
picnics. William Nicolai is general man- 
ager. 


Rewarding its employees at Christ- 
mas time, the Sutherland Paper Co., 
Kalamazoo, Mich., distributed a bonus 
amounting to one week’s salary to all 
the workers who had been with the com- 
pany one year or more, and lesser 
amounts in proportion for those who had 
been employed less than a year. In ad- 
dition, the company sponsored a huge 
Christmas party on Christmas Eve for 
all employees’ children between the ages 
of four and fifteen. Guests were treated 
to a turkey dinner, two-hour entertain- 
ment program, 4-lb. gift box of fruit, 
candy and nuts. Each child was pre- 
sented with a regular selected gift by 
Santa Claus. It was the second annual 
children’s party staged by the Suther- 
land company, and nearly 1,000 children 
were in attendance. 
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PRODUCE MARKETS 


BUTTER. 
Chicago. 
Creamery (92 score) @a344 
Creamery (90-91 score) ...334%4@34 
Creamery firsts (S8-89 
BEOFE) oc ccccccecesccses 32% @33 


New York. 
@35% 
33% @34 


@33 
EGGS. 


2514 @26 
5 @25% 


Extra firsts .. 
Firsts, fresh . 


27% @28 
Standards 


@29 


@19 
12 @21 
-164%@17T 
-164%@17 
17 @20 


Broilers 


Chickens, under 4 Ibs... 


Chickens, 4 Ibs. and up.. 
Capons ( 
Turkeys . 13 

11 


@23 
@li 
10 @13 12 @21 


DRESSED 


Chickens, 31-42, fresh.... 
Chickens, 43-54, fresh.... 
Chickens, 55 & up, fresh. .* 
Fowls, 31-47, fresh......15 
oS =e 19 
60 and up, fresh 
Wee: SHOE oo ccc ccces 15 
Ducks, fresh 
Geese, fresh 


POULTRY. 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Francisco, 
week ended January 2, 1937: 


Dec. 25. 26. 28. 29. 30. 31. 
Chicago .Holiday Holiday 33% 33% 33% 33% 
wh 63 3442 34% 34% 34% 
5 35 35 35 
35% 35% 35% 
Not 
avail. 


Boston 

Phila. 

San. 
Fran, 


35 
35% 


83%, 33% 33% 
Wholesale prices carlots—fresh & centralized— 
90 score at Chicago: 
Holiday Holiday 3344 33% 33% 33% 
Receipts of butter by cities (tubs): 
This Last Last -~—WSince Jan. 1. 
week. week. year. 1936. 1935. 
Holi- 
day 


Chicag 31,209 3,088,154 3,145,505 

Ne Ee 43 3,392,973 5 
$1,117,472 

1,143,943 


Boston . 12.530 1,154.11! 
Phila, .15,352 , 1,064,185 
Holi- 

Total 92,369 day 104,119 8,698,530 8,771,383 


Cold storage movement (Ibs.): 
Same 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 


Agricultural Economics at Chicago and 
Fresh Beef: 


STEERS, 300-500 Ibs.?: 


Choice 
Good 

Medium 
Common (plain) 


STEERS, 500-600 Ibs. : 
Prime 
Choice 
Good 
12.00@1 


10.00@12.00 


STEERS, 600-700 lbs. : 


Prime 
Choice .... 
Good 
Medium 


STEERS, 700 Ibs. up: 


Prime 
Choice 
Good 
COWS: 
Choice 
Good 


Medium 
Common 


Fresh Veal: 
VEAL?: 
Choice 
Good 


Medium 
Common 


CALF? 8; 
Good 
Medium 
Common 


Fresh Lamb and Mutton: 


LAMBS, 38 Ibs. down: 


Choice 

Good 

Medium 
Common (plain) 


LAMBS, 39-45 Ibs.: 


Choice 
Good 
Medium 
Common 


3.50@1 
(plain) 
LAMBS, 46-55 Ibs.: 
Choice 
Good 


MUTTON, Ewe, 70 Ibs. down: 


CHICAGO. 


18.50@19.50 
17.50@18.50 
14.50@17. 


18.00@19.00 
16.50@ 18.00 
14.50@ 16.50 
12.00@14.50 


17.50@ 18.50 
16.50@17.50 
14.50@16.50 


10.50@11.5 
9.50@10.5 
9.00@ 9.5 


17.00@ 18.00 
15.00@ 17.00 
13.00@15.00 
12.00@13.00 


. 13.00@14.00 
11.00@ 13.00 
10.00@ 11.00 


15.00@ 16.00 
14.00@ 15.00 
3.00@14.00 
2.00@13.00 


HO@15.50 


HOG 13.50 


3.50@14.50 
2.50@ 13.50 


Eastern markets on Jauuary 7, 1937: 


BOSTON. NEW YORK. PHILA, 


Secerecsecaventteoreceeates .$17.50@ 18.50 

one 14.50@17.50 
12.00@ 14.50 
10.00@12.00 


3.004 50 
-.00@13.00 


19.50@ 20.50 
ae 18.50@19.50 
50 Gh 15.50@18.50 
nt 13.00@ 15.50 
11.00@13.00 


19.00@20.00 19.00@ 20.00 
18.00@19.00 17.50@ 19.00 
15.50@ 18.00 15.50@17.50 
13.00@1350 13.00@ 15.50 


18.50@ 19.50 
17.504 18.50 
15.50@17.50 


18.004 19.00 
7.00@ 18.00 
5.50@ 17.00 


-00@12.00 
-50@ 11.00 
9.50@ 10.50 


11.00@12.00 
9.50@ 11.00 
9.00@ 9.50 


-50@ 12.50 
-50@ 11.50 
.00@ 10.50 


18.00@ 19.00 
16.00@18.00 
14.00@16.00 
12.50@ 14.00 


18.00@ 20.00 
16.004 19.00 
15.00@ 16.00 
13.004 15.00 


14.00@ 15.00 
12.00@14.00 
11.00@ 12.00 


16.00@ 17.00 
15.00@ 16.00 
14.00@15.00 
13.00@14.00 


16.50@ 17.50 
15.604 16.50 
14.50@15.50 
13.50@ 14.50 


-50@ 17,00 
5.50@16.50 
14.00@ 15.00 


5.50@ 16.50 
-0@15.50 
3.504 14.50 


16.00@ 17.00 
15.00@16.00 
14.00@ 15.00 


16.00@ 17.00 
15.00@ 16.00 
14.00@15.0 


-50@15.50 
3.50@ 14.50 


50@ 15.50 
-00@ 14.50 


15.00@15.500 
14.50@15.00 


Good 
Medium 
Common 


In Out 
Jan. 2. Jan. 2. 


Chicago .. 52,911 311,200 


On band 
Jan. 


13,421,144 


week day 7.00@ 
.00@ 


5.00@ 


8.00 
7.00 
6.00 


-00@ 9.00 
-00@ 8.00 
00@ 7.00 


7.50@ 8.00 
3.50@ 7.50 


(plain) 5.50@ 6.50 


3.056.372 
1.610.747 
877.611 


New York. 30,638 
Boston 
Phila. 


8,781,437 
8,156 1,220,059 
31,972 5 


Total 497,082 24,128,392 20,795,219 


. .103,744 





NEWS OF THE RETAILERS 


H. Cohen has opened meat market at 
1522 W. North st., Milwaukee, Wis. 


The Mutual Grocery Company opened 
supermarket at Morristown, N. J. with 
full meat department, markets in this 
chain being known as Big Chief mar- 
kets. 


Stedtfelus meat market opened at 
2029 W. Broadway, Minneapolis, Minn., 
and market was opened at 2328 Central 
st., by L. J. Haskin. 


Basil Brooke bought meat business of 
Wm. Malone, Whitehall, Mont. 


Ed. Stark bought meat market of 
George Hermer, Canton, So. Dak. 


P. F. Dorscher has taken over meat 
department of A & P Store at Alexan- 
dria, Minn. 
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Fresh Pork Cuts: 

LOINS: 
8-10 Ibs. 
10-12 Ibs. 
12-15 Ibs. 
16-22 lbs. 

SHOULDERS, N. Y. Style, Skinned: 
WER DA Wiivcccdicce 

PICNICS: 
6- 8 Ib. 

BUTTS, Boston Style: 
4- 8 Ib. av 

SPARE 
Half 


RIBS: 
Sheets 
TRIMMINGS: 

Regular 


50@21.00 
9.00@20.50 
8.50@ 20.00 

50@18.00 


5.50@ 16.50 


18.504 20.00 


-50@ 22.00 21.50@22.50 
00@: 21.50@22.50 


21.00@ 22.00 
.00 
-50@ 21.50 20.00@ 21.00 


21.00@ 22.00 
20.00@ 21.0 
16.00@ 17.50 


15.50@ 16.00 


20.00@ 21.00 19.504 20.50 


13.50@ 14.50 


12.50@ 13.00 


1Includes heifers, 450 Ibs. down, at Chicago. “Includes ‘‘skin on’’ at New York and Chicago. “Includes 


sides at Boston and Philadelphia. 





George Bakke has disposed of meat 
business to Oscar F. Carlson, 800 S. W. 
Front st., Portland, Ore. 


James S. Sidebotham has sold meat 
business at 3221 W. McGraw st., Seattle, 
Wash., to Joe Jacobson. 


John Wheeler is opening meat busi- 
ness in Nashville, Mich. 
Wm. Wellenhautt bought the Gott- 
burg meat market at Schleswig, Ia. 
Anthony Reilly is engaged in meat 
business in Vancouver, Wash. 
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Sureau of 
1937: 


PHILA, 


19.00 @ 20.00 
17.50@19.00 
15.50@ 17.50 
13.00@ 15.50 


18.00@ 19.00 
17.00@ 18.00 
15.50@ 17.00 


11.50@12.50 
10.50@ 11.50 
10.00@ 10.50 


16.50@17.00 
15.50@16.50 
14.00@ 15.00 


16.00@ 17.00 
15.00@16.00 
14.00@ 15.0 


15.00@15.50 
14.50@15.0 


21.00@ 22.0 
21.00@ 22.00 
20.00@ 21. 


16.00@ 17.0 


19.504 20.50 


licago. STncludes 
g meat busi- 
ht the Gott- 
leswig, Ia. 

aged in meat 


ash. 
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Higher VALUE 
Better SERVICE _ 
Finer RESULTS 


when you buy stockinette from CAHN 

It means dollars and cents to you to 
buy your stockinettes from CAHN. 
More and better stockinette for your 
money. Quicker, better service. Better 
product that sells at a higher price. 
These are only a few of the advan- 
tages of buying from CAHN! 

Write for prices! 


booker 


222 W. Adams St. 
Chicago, Illinois 
S 


elling Agent THE ADLER CO. 


CINCINNATI 


Come to CAHN for Better Stockinette! 











Produces 


MORE 
Egg Sales 


Self-Locking Egg Cartons are now 
available with cellophane covered 
windows, making a beautiful dis- 
play of the actual eggs. Write for 
samples of VISIBILITY cartons. 


SELF-LOCKING CARTONS 


MAIL COUPON FOR FREE SAMPLES 


SELF-LOCKING CARTON CO. 
563 E. Illinois St., Chicago, Ill. 

Gentlemen: Please send without obligation samples of Self- 
Locking VISIBILITY Egg Cartons together with full information. 








Week Ending January 9, 1937 








HERE'S é 

THE REASON WHY 

SUCCESSFUL FOOD 
MEN STICK TO 


DIAMOND CRYSTAL 





URITY and mildness in salt, successful food men 
| ord are of the utmost importance in bringing 
out all the true flavor of their finished product and in 
maintaining high standards of quality. 


That’s why so many standardize on Diamond Crystal. 
Because years of experience have taught them that 
Diamond Crystal is unexcelled in mildness and purity. 
That’s due, they know, to the exclusive Alberger 
Process of making Diamond Crystal. 

The same process that is also respon- 
sible for Diamond Crystal’s consistent 
year in and year out uniformity. 


If you’re not using Diamond Crystal 
Salt—why not give it a trial run now? 
Diamond Crystal Salt Co., Inc., St. 
Clair, Mich. 


UNIFORM IN COLOR... PURITY... DRYNESS... SOLUBILITY 
SCREEN ANALYSIS... CHEMICAL ANALYSIS...CHARACTER OF FLAKE 


Page 53 





CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS 
Carcass Beef 


Week ended Cor. week, 
Prime native steers— Jan. 6,1937. 1936. 
(4 | eerie 19% @20 20 @20% 
600- 800 ...... ..18%@19 19% @20% 
18% 19% @20% 
Good aaeve steers— ‘ 
400- 600 18 @18% 
18 @18% 
17% @18 
134% @14% 
14 @15 
15 @15% 
14%@15 
4@11% 
@25 
@16 


Heifers, good, 400-600.... 
Cows, 400-600 1 
Hind quarters, choice.... 
Fore quarters, choice 


Steer loins, 
Steer loins, \. 35 

Steer loins, N @31 
Steer short loins, prime.. unquoted 
Steer short loins, ae Bee @48 
Steer short loins, No. 2.. 
Steer loin ends me & ee 
Steer loin —. BOs Bons 
Cow loins. 

Cow short ‘Toins 

Cow loin ends (bips).. 
Steer ribs, prime 

Steer ribs, N 

Steer ribs, No. 2 

Cow ribs, No. 2 

Cow ribs, No. 

Steer rounds, unquoted 
Steer rounds, No. 1.... 17 @i4 
Steer rounds, N @13% 
Steer chucks, unquoted 
Steer chucks, y 
Steer chucks, ? 

Cow rounds 

Cow chucks......... 
Steer plates.... 

Medium plates 

Briskets, No. 1 

Steer navel ends.... 

Cow navel ends 

Fore shanks 

Hind shank 

Strip loins, No. 1, bnis.. 
Strip loins, No. 2 

Sirloin butts, No. 1 
Sirloin butts, N 

Beef tenderloins, No. 1.. 
Beef tenderloins, No. 2... 


unquoted 
@35 


Flank steaks 

Shoulder clods 

Hanging tenderloins 
Insides, green, 6@8 lbs... 
Outsides, green, 5@6 lbs.. 
Knuckles, green, 5@6 lbs. 


Beef Products 


Brains (per Ib.) 
Hearts 

Tongues 
Sweetbreads 
Ox-tail, 

Fresh tripe, plai 
Fresh tripe, H. © 


Kidneys, per lb 


Choice carcass... 
Good carcass... . 
Good saddles... . 


Medium racks 


Veal Products 


Brains, each... 
Sweetbreads 
Calf livers 


Choice lambs... 

Medium lambs... . 

Choice saddles... 

Medium saddles... 

Choice fores 

Medium fores 

Lamb fries, per Ib 

Lamb tongues, per Ib. 
Lamb kidneys, per lb.... 


Mutton 
Heavy sheep. 
Light sheep.... 
Heavy saddles. . 
Light saddles. . 
Heavy fores.... 
Light fores 
Mutton legs 
Mutton loins 
Mutton stew 
Sheep tongues, per lb.... 
Sheep heads, each 


QSNHHHHH5H59 
SRawmtanSwnanm 


ats 
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Fresh Pork and Pork Products 


Pork loins, 8@10 Ibs. av.. @19% 
Picnics @16% 
Skinned shoulders... < @l @lj 
Tenderloins @35% 
Spare ribs...... @15% 
ci @13% 
Boston butts @20 
Boneless butts, cellar 
@23% 
@12 
@l4 
@ 6 
@l4 
@l4 
@ 6 


1 
1 
li 


~ 
ABBADBOOCUNAT 


& 


Slip bones 
Blade bones...... 


_ 


Pigs’ feet 
Kidneys, per Ib... 
Livers 

Brains .. 

Ears 

Snouts .... 


~ 
z= 


L: 


@HHHAHHHSHHAS 


DRY SALT MEATS 


Clear bellies, 

Rib bellies, 55@30 Ibs 
Fat backs, 10@12 lbs. 
Fat backs, 14@16 Ibs. 
Regular plates RS 
Jowl butts 


WHOLESALE SMOKED MEATS 


— ate hams, 14@16 lbs., oomeemeec” 


A®AYHHHHD 


Fancy. kd. hams, 14@16 Ibs., prembes coe 

BE 6.06065600000bnengresestebeeses 26% He 
Standard re , 14@16 lbs., —-- 
Picnics, ¢ » short shank, - " 
Picnics, 4 8 _ -, long shank, p ‘ 
Fancy bacon, 6@8 lbs., parchment anal p 
Standard bacon, 6@8 ‘bs. ES <reawee 5 
No. 1 beef ham sets, smoked 

Insides, 8@12 lbs. ... 

Outsides, @9 lbs. 

Knuckles, 5@9 Ibs. p 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted........ 


BARRELED PORK AND BEEF 


Mess pork, regular 

Family back pork, 24 to 34 pieces 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces........ 
Clear plate pork, 25 to 35 pieces 

Bean pork 

Brisket pork 

Plate beef 

Extra plate beef, 200-Ib. bbls 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-lb. bbl 

Lamb tongue, short ~, 200-lb. bbl 
Regular tripe, 200-lb. bbl 
Honeycomb tripe, 200-lb. bbl. 
Pocket honeycomb tripe, 200-Ib. bbl. . 


LARD 


Prime steam, cash, Bd. Trade 
Prime steam, loose, Bd. Trade 
Refined lard, tierces, f.o.b. Chgo... 
Kettle rend., tierces, f.o.b. Chgo... 
Leaf, kettle rendered, tierces, 
f.o.b. Chicago 
Neutral, in tierces, f.o.b. =e. 
Cc ‘ompound, veg., tierc es, c.a.f. 


OLEO OIL AND STEARINE 


Extra oleo oil 
Prime No. 2 oleo oil 
Prime oleo stearine, edible 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.0.b. 

Valley points, prompt 10 @10% 
White deodorized, in bbls., f.o.b. Chgo..12%@12% 
Yellow, deodorized 
Soap stock, 50% f.f.a. f.o.b. mills 
Soya bean oil, f.o.b. mills 
Corn oil, in tanks, f.o.b. mills 
Cocoanut oil, sellers’ tanks, f.o.b. coast. 8%@ 9 
Refined in bbls., f.o.b. Chicago 13 


889999999 
AESSBS 
SSSSSSSSS 


eo 
Seo 


OLEOMARGARINE > 


(F. 0. B. CHICAGO.) 
White domestic vegetable margarine... 
White animal fat margarine, in 1 Ib. 
cartons, rolls or prints 
Nut, 1-lb. cartons 
Puff paste (water churned) 
(milk churned) 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartos 

Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk... 
Country style sausage, smok 
Frankfurters, in sheep casings 
Frankfurters, in hog casings.......... 
Bologna in beef bungs, choice 

Bologna in beef middles, choice... 
Liver sausage in beef rounds 

Liver sausage in hog bungs 

Smoked liver sausage in hog bungs... 
Head cheese 

New England luncheon specialty 
Minced luncheon specialty, choice.... 
Tongue sausage 

Blood sausage 

Souse 

Polish sausage 


8299888 
FSR 


Py 


ArSss 
BRO RRIE EFI EE 


®DAALDADS 
SZERG 


Q2a® 


DRY SAUSAGE 


Cervelat, choice, in hog bangs 
Thuringer cervelat 

Farmer . 

Holsteiner 

B. C. Salami, choice 

Milano salami, choice in hog bungs 
B. C. Salami, new conditio 
Frisees choice, in hog middles 
Genoa style salami, choice 
Pepperoni 

Mortadella, 

Capicola 

Italian style hams 

Virginia hams 


SAUSAGE IN OIL 


Bologna style sausage, in beef rounds— 

oe th TE Eee $5.75 
Frankfurt style sausage, in sheep casings— 

Small tins, 2 to crate 
Smoked link sausage, in hog casings— 

Small tins, 2 to crate 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 


Regular pork trimmings............... hie? 
Special lean pork trimmings ar 
Extra lean pork trimmings 
Pork cheek meat 


aa6 
rs 
HAS 
mae 


Q@DADNDHAHAHHSHSGS 


oS 


ee 


Native boneless bull meat (heavy) 
Shank meat 

Boneless chucks..... 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 Ibs. and up 
Dressed cutter cows, 400 lbs. and - 
Dr. bologna bulls, 600 Ibs. and - 
Pork tongues, canner trim, 8S. 


~~ 
= 


WoOwrIwMBwMSSHwO3 
ee 


* 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse stock): 
In 425-lb. bblis., delivered 
Saltpeter, less than ton lots: 
Dbl. refined granulated 
Small crystals 
Medium crystals 
Large crystals 
Dbl. refd. gran. nitrate of soda 
Salt, per ton, in minimum car of 80,000 
lbs. only, f.o.b. Chicago: 
Granulated 
Medium, undried ... 
Medium, dried ... 
SS Gal hia t.0'6 00 Wave. wrecive 
Sugar— 
Raw, 96 basis, f. a —- New Orleans. 
Second sugar, 90 b 
Standard gran., f. os <1 refiners (2%) 
Packers’ curing sugar, 100 Ib. 
f.o.b. Reserve, La., less 2% 
Packers’ curing sugar, 
-0.b. Reserve, La., 1 
Dextrose, in car lots, per cwt 


io) 
oat 
a 


Sexes & 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


TH LA SALLE STREET 
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Spare > 


gauss &S 


Chicago Markets 





SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 
Per lb. Per Ib. 
Allspice, Prime 


% 
Resift 
Chili Pepper, . 23 
Chili Powder, Fancy *s 22 
Cloves, Amboyna 

Madagascar 


t 
EL & W. I. Blend... 
-Mustard Flour, Fancy 


Black Tellicherry 
White Java Muntok 
White Singapore 
White Packers 


SEEDS AND HERBS 


Ground 


or 
Whole. Sausage. 


Caraway Seed 

Celery Seed, French 

Cominos 

Coriander Morocco Bleached 

Ooriander Morocco Natural No. 1... 

Mustard Seed, Cal. Yellow 
American 

Marjoram, French 

Oregano 

Sage, Dalmation Fancy 
Dalmation No. 1, Fancy 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 

Domestic rounds, 180 pack 

Domestic rounds, 140 pack 

Export rounds, wide 

Export rounds, medium 

Export rounds, narrow 

No. 1 weasands 


T1% 
is 


Middles, regular 
Middles, select, wide, 2@2% in.... 
Middles, select, extra wide, 2% in. 


© 98959988868 
S S8sreakeses 


Dried bladders: 
12-15 i 


383 


Hog casings: 
Narrow, 
Narrow, special, per 100 yds 
Medium, regular 
Wide, per 100 yds 
Extra wide, per 100 yds 
Export bungs 
Large prime bungs 
Medium prime bungs 
Small prime bungs 
Middles, per set 
Stomachs 


NEW YORK MARKET PRICES 


_ LIVE CATTLE 


Steers, good, 1130-1402-Ib 

Steers, medium to good 

Steers, medium, 1100-1250-lb 

Cows, good 

Cows, common and medium 

Cows, low cutter and cutter.......... 
Bulls, cutter to medium 


LIVE CALVES 


Vealers, good to choice 

Vealers, 

Vealers, common 

Calves, medium to good 

Calves, medium and common 

Calves, cullg ....cccccccces Giro cer cee 


LIVE LAMBS 


Lambs, good to choice 
Lambs, 
Ewes, 


LIVE HOGS 


Hogs, good to choice, 160-220-Ib 


DRESSED BEEF 
City Dressed. 


Choice, native, heavy 
Choice, native, light... 
Native, common to fair 


-.19 @20% 

--19 @20% 
17% @18% 

Western Dressed Beef. 

Native steers, 600@800 Ibs. 18 

Native choice yearlings, 440@600 Ibs.... 

Good to choice heifers 15 

Good to choice cows 


Common to fair cows 
Fresh bologna bulls.......... pin basa een 


BEEF CUTS 


@12 
@11% 


@13 
11% @12% 
ee S06 Se ae 23 @25 
Rolls, reg. 4@6 lbs. av 

Tenderloins, 4@6 lbs. av 

Tenderloins, 5@6 lbs. av 

Shoulder clods ......+.++. 


DRESSED VEAL 


DRESSED SHEEP AND LAMBS 


Lambs, prime to choice................ 15% @16% 
Lambs, good 

Lambs, i 
Sheep, good .... 

Sheep, medium .... . 


Hogs, good and choice (90-140 Ibs.) ..$16.00@16.50 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs.. 
Pork tenderloins, fresh 

Pork tenderloins, 

Shoulders, Western, 10@12 Ibs. av 

Butts, boneless, Western 

Butts, regular, 

Hams, Western, fresh, 10@12 lbs. av... 
Picnic hams, West. fresh, 6@8 Ibs. av.. 
Pork trimmings, extra lean 18 
Pork trimmings, regular 50% lean. 


Spareribs 
SMOKED MEATS 


Regular hams, 8@10 Ibs. 
Regular hams, 10@12 lbs. 
Regular hams, 12@14 lbs. 
Skinned hams, 10@12 Ibs. 
Skinned hams, 12@14 Ibs. 
Skinned hams, 16@18 lbs. 
Skinned hams, 18@20 Ibs. 
Picnics, 4@6 Ibs. av 
Picnics, 6@8 lbs 


. av 
City pickled bellies, 8@12 lbs. av.... 


Bacon, boneless, Western.............. 27 
Bacon, boneless, city 

Rollettes, 8@10 Ibs. av 

Beef tongue, light 

Beef tongue, heavy 


FANCY MEATS 


Fresh steer tongues, untrimmed 
Fresh steer tongues, |. c. trimmed... 
Sweetbreads, beef 


BUTCHERS’ FAT 


3.75 per cwt. 
4.25 per ewt. 
@6.00 per cwt. 
@4.75 per cwt. 


GREEN CALFSKINS 


5-9 94-12% 12%-14 14-18 18 up 
Prime No. 1 veals.. 23 2.35 2.50 
Prime No. 2 veals.. 22 2.15 i 
Buttermilk No. 1... 20 2.05 
Buttermilk No. 2... 19 1. 
Branded gruby .... 11 1.10 
Number 8 .......-. 11 1.10 


BONES AND HOOFS 


Round shins, heavy 
light 
Flat shins, heavy 
Pe 
Thighs, blades and buttockss 


White hoofs 
Black and striped hoofs 


COOPERAGE 


(Prices at Chicago.) 


Ash pork barrels, black hoops 
Ash pork barrels, galv. h 


Oak pork barrels, galv. hoops ‘ 4 
White oak ham tierces 2.17 
k lard tierces 1.92% 


ais 
Red oa 3 
White oak lard tierces 2.02% 








natural casings help me To 
retain my individual 


flavor and juices : 


\ 
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Classified ADVERTISEMENTS 


Advertisements on this pa 


Remittance must be sent with order. 


, $3.00 an inch for each insertion. Position 
Wanted, special rate, $2.0 08. an inch for each insertion. 
inch, not over 48 words, including signature or box number. 


Minimum Space 1 


No display. 











Position Wanted 








Position Wanted 


Equipment for Sale 








Sausagemaker 

Position wanted by sausagemaker, 30 years 
old, experienced manufacturing sausage prod- 
ucts, boiled and baked hams, loaves, ete. Ex- 
cellent on cures, and smoking hams and bacon. 
Can produce uniform quality products at low 
costs. Married. References. W-614, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago, Ill. 


Sales Manager 

Twenty years’ experience in general sales 
work, specializing in provisions. Success in 
handling men and developing sales. Can build 
distribution for small packer with quality 
product. Available now. W-606, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 


Rendering Kettle 
For sale, one 100-gal. open-lard ren- 
dering kettle equipped for steam and 
gas. FS-611, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New 
York City. 





Plant Superintendent 
Available at once. Can handle your 
plant profitably. Qualified and practical. 
Willing to submit proof of ability. 
W-617, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 





Killing and Cutting Foreman 
Now available, hog killing and cutting fore- 
man. Many years’ experience with large pack- 
ers both Middle West and East. Wants perma- 
nent connection. Will go anywhere. W-615, 
THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago, I. 





Sausage Foreman 


Sausage foreman with broad experience in pack- 
inghouse industry, wishes to connect with firm in 
Northern Michigan. Knows cost figuring and thor- 
oughly experienced in supervising help, can pro- 
duce quality loaves and new, ready-to-serve prod- 
ucts. Now employed. References. W-612, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





Sausage Expert 

Is your sausage department run 
Having trouble with green bologna, ete 
ing sausage foreman 46 years old, 25 years’ 
experience, first-class chopper and mixer, can 
put your sausage department on profit basis. 
Delicatessen and luxury quality a specialty. 
Will go anywhere, large or small plant. Ex- 
cellent references. W-613, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York 
City. 


down? 
.? Work- 





Superintendent 


Position wanted as operating superintendent or 
manager by man with many years’ practical ex- 
perience with large packers, all operations, cattle 
and hogs. Expert curing hams and bacon, making 
lard and sausage. Several years’ manager, experi- 
enced buying stock and general administration. 
W-610, THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago, Ill. 


Packinghouse Man 


Practical all-around packinghouse 
available at once. Will go anywhere. 
modern methods of processing sausage, lard, 
curing, smokehouse, wet and dry rendering. 
W-608, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 


Men Wanted 


man 
Knows 














Sausage Foreman 


Wanted, foreman who can manufacture all 
types of sausage and specialties and is capable 
of handling men. Steady employment for right 
man in Chicago area. Please give complete 
details regarding age and experience in first 
letter, W-618, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 





Salesmen 


Salesmen wanted for selected eastern terri- 
tories by old established Chicago manufac- 
turer of exclusive line of fancy specialties, 
cooked meats and sausage. Permanent posi- 
tions for right men. W-621, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, 
Ill. 





Beef Salesman 


Wanted, beef salesman capable of taking 
charge of small wholesale beef cooler in U. S. 
Yards. Give references, experience and salary 
expected. W-604, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 








Business Opportunities 








Expert Sausagemaker 


Expert sausagemaker with 25 years’ experi- 
ence and good recommendations seeks steady 
position with reliable firm as superintendent 
or sausage foreman. German, married. Will 
go anywhere. W-620, THE NATIONAL PRO 
VISIONER, 300 Madison Ave., New York City. 








Partnership 

Partnership for sale 
tory 
machinery, 


in going sausage fac- 
street, fully equipped, 
ete. Exceptional bargain, 
FS-616, THE NATIONAL 
407 S. Dearborn St., Chicago, 


located on 
trucks, 
very reasonable. 
PROVISIONER, 
Tit. 


busy 





Packinghouse Equipment 


Used but in good condition: 

6 No. 8 Sturtevant Blowers with 12” discharge, 

3 6x 4 x 6 Duplex Inserted Liner Type Steam 
Pumps. 

26 Brecht Lard Drums. 
with iron hoops, 24 in. diam. x 30 in. long. 

50 Hogsheads or curing vats. Made of wood 
with iron hoops, 36 in. diam. x 42 in. long. 

1 24-ton capacity Frick Ice Machine. Complete 
with steam engine, ammonia receiver, double pipe 
condenser, freezing tank, freezing cans, overhead 
crane and American Marsh brine pump. 

Also Boilers, Pumps, Water Softener, Feed Water 
Heater, Scales, Hydraulic Press, Lard Cooking 
Tank, Tallow Cooking Tanks, Ham Cooking Kettle 
and other items. 

For full particulars, 


write to: 
GEORGE H. ALTEN 
P. O. Box 426 Lancaster, Ohio 


Used Equipment for Sale 
Two 4 ft. x 9 ft. Mechanical Mfg. Co. 

Lard “Rolls ; two 6 ft. x 40 ft. Direct-Heat 
Rotary Dryers; one yet Nell 2% ft. x 
5 ft. Jacketed Dryer ; 3 Bartlett & Snow ag 
eted Digesters or Tankage rrgsi 2 No. 
Anderson Oil Expellers; 1 No. 3 CV Atitie & 
Merrill hog; one 24 in. x 20 in. Type “B” 
Jeffrey Hammer Mill; one 24 in. x 16 in 
Gruendler hammer mill ; 2 aer- -Bee Hammer 
Mills, No. 2, No. 3, for Crackl ngs; Two Me 
chanical Mfg. Co. Double Arm Meat Mixers; 
1 Hottmann Twin Screw Cutter and Mixer; 
1 Buffalo No. 23 Silent Cutter; 1 No. 41 
Enterprise Meat Chopper; 1 Boss No. 166 
meat chopper. Miscellaneous: Cutters, Grind 
ers, Melters, Cookers, Rendering Tanks, Hy- 
draulic Presses; Kettles, Pum ~4 etc. What 
have you for sale? Send us a 
CONSOLIDATED PRODUCTS. COMPANY 

14-19 Park Row, New York, N. Y. 

Shops and Plant: 
331 Doremus Ave., Newark, N. J. 


Made of Galv. Steel 


descriptions and prices, 











Equipment Wanted 








Hog Grinder 
Wanted, Mitts & Merrill hog grinder, 
3 C V preferred. W-619, THE NA- 
TIONAL PROVISIONER, 300 Madison 
Avenue, New York City. 








- Dispose of “your surplus “equip- | | 
ment through THE NATIONAL | 
| PROVISIONER ‘‘Classified”’ ads. 


























Paradise Brand HAMS. BACON - LARD 
THE THEURER-NORTON PROVISION COMPANY 


Packers » CLEVELAND, OHIO 
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, We specialize in carlot beef sales 
ipment 


oe | JOHN MORRELL & CO. 


=<  e General Offices: OTTUMWA, IOWA 
oa a Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 


‘hine. Complete 
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Send for price list 


plus equip” | VISLA TRADERS CO. Inc. 
oe ( 89 Broad Street New York, N.Y. 4 A M P O 3 
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a e 0 F i 


PANY Straight and Mixed Cars of Fresh and — P oO BR K P & 0 D U Cc T & 
rom 
UNION stock rar=os THE P. BRENNAN COMPANY CHICAGO, ILLINOIS 















































| Provisioner § Week Ending January 9, 1937 Page 57 








INDEX TO 
Provisioner 

ADVERTISERS 
@ 










The Nationa! Provisioner is a Member Audit Bureau 
of Circulations and Associated Business Papers, Inc. 


Ee ee ere 53 
Allbright-Nell Co., The............ Third Cover 
a Gane aes oa cea R adie Oh che ONS 57 
MEIN, og oo ks atone n-s.0 beeen aks 38 
Arbogast & Bastian Co... 0... ccc cc cccees 60 
PE I COED. oo oc cc ci cciicccesves 12 
I is oe cea o eke 8 ean ew ene ees 57 
I gn vice bcs dnsiase'e orsiinree eiorwieiors 59 
ciao. cide oni Ko hace daca wee wees 53 
IS Ss oop oreeis carey oo ace witinipn 54 

CS Sacer Sse ene se ee-eer ean Insert 7, 8 
6 iad cin vib cvivb'ew 5 eee <a: 26 
Cincinnati Butchers’ Supply Corp.......... 10 
Commodity Appraisal Service.............. 46 
CO WII Ci, BRIE n . cc ccc cccces 60 
I NE gn nog sos ca cidwone vos 30 
Diamond Crystal Salt Co.................. 53 
Dold Packing Co., Jacod..........cseereee 60 
DN Ne TU oC icin nc cs cciecendcnes 45 
eee, Cy, Pe CO, Teen 0 oc tiv ccc 59 
Fearn oy ae | SURE Gl nee ree 38 
OS Oe Sear 59 
Forbes, Jas. H. Tea & Coffee Co........... 50 
I as oa vidi oan 6 OU deals eeene 30 
INI og. 5 266 6k da ve wiv oe whe eerie 60 
UE Ro ci wad 56 on eens nee vidoe esis 28 
General Meters Truck Co...........c0005% 3 
edad oh 6 a6 sla widieie nko wer ee.s 6 
GSEE EGOTREOPIOS ..... cc ccc ccc ccccse 37 
Ham Boiler Corporation.................. 34 
ee 59 
ae ere er 59 
MM a hig cab ihe e tered cots vee 38 
Jamison Cold Storage Door Co............. 28 
Jourdan Process Cooker Co................ 34 
EE I OR Ee 59 
Kalamazoo Vegetable Parchment Co........ 11 








A carpenter couldn't build a house without tools, a 
mechanic couldn’t repair your car without other 
tools; you can’t operate at maximum efficiency with- 
out some of the equipment, supplies and services of 
the companies included in this list. For these organi- 
zations are the suppliers of your working tools; con- 
cerns which have spent years in developing the best 
kinds available. Study their advertisements when 
they appear to see if new tools wouldn’t help you. 





While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index. 
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Companies also Advertising in THE NATIONAL PROVISIONER at Regular Intervals 


Aluminum Cooking Utensil Co. Goodyear Tire & Rubber Co. Pressed Steel Tank Co. 
American Can Co. Halsted & Co., Inc., E. S. Republic Steel Corp. 

American Soya Products Corp. Heekin Can Co., The. Ross & Rowe, Inc. 
Angostura-Wuppermann Corp. Hygrade Food Products Corp. Salzman Casings Corp. 
Armstrong Cork Products Co. Independent Casing Co. Sayer & Co., Ine. 

Artaba Foods, Ltd. Industrial Chemical Sales Co. Schluderberg, Wm. T. J. Kurdle Co. 
Baker Ice Machine Co., Inc. International Harvester Company. Schweisheimer & Fellerman. 
Bemis Bro. Bag Co. International Salt Company. Shellabarger Grain spedgets Co. 
Brady, McGillivray & Mulloy. Johns-Manville Corporation. Simonds Worden White Co. 
Brand Bros., Inc. Kold-Hold Mfg. Co. Smith, Brubaker & Egan. 
Calvert Machine Co. Link-Belt Co. Stahl-Meyer, Inc. 

Carbondale Machine Corp. Luce Mfg. Co. Staley Sales Corp. 

Celotex Corp. McCullough, E. W. Standard Oil Co. ene. 
Cirele E Provision Co. McDonald Co., Bruce Superior Packing Co. 
Cork-Insulation Co., Ine. Mack Trucks, Inc. Sutherland Paper Co. 

Corn Products Sales Co. Manaster, Harry & Bro. Swift & Company. 

Crane Co. May Casing Co. Sylvania Industrial Corp. 
Crescent Mfg. Co. Meat Packers Union of Poland. Taylor Instrument Companies. 
Dry-Zero Corporation. Meier Electric & Machine Co. Theurer Wagon Works. 

du Pont de Nemours & Co., Inc., E. I. Metal Sponge Sales Corp. Transparent Package Co. 

Early & Moor, Inc. Meyer Packing Co., H. Unit Heater & Cooler Co. 
Electric Auto-Lite Co. Midland Paint & Varnish Co. United Cork Companies. 

Exact Weight Scale Co. Omaha Packing Co. West Carrollton Parchment Co. 
Fairbanks, Morse & Co. Oppenheimer Casing Co. Westinghouse Elec. & Mfg. Co. 
French Oil Mill Machinery Co. Peters Machinery Co. Weston Trucking & For. Co. 
Fruehauf Trailer Co., Inc. Pomona Pump Co. Worthington Pump & Mchy. Corp. 
General Electric Co. Powers Regulator Co. Wynantskill Mfg. Co. 
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East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc.,Philadelphia 








Rath’s 


from the Land O’@rn 


—Seaeeaaaeaw sw VPrPrrprerree? 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 








THE RATH PACKING CO. Waterioo, lowa 














Philadelphia Scrapple a Specialty 


penny John J. Felin & Co., Ine. | = 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-409 West 13th Street 


Lard 
Delicatessen 


























OR MEL 


Main Office and Packing Plant 


- Austin, Minnesota 























THEE. KAHN’SSONS CoO. 7 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORE PHILADELPHIA WASHINGTON BOSTON 


H. L. Woodruff W.C. Ford B. L. Wright P. G. Gray Co. 
250 W. 14th St. 38N.DelawareAv. 12445thSt.N.E. 148 State St. 














C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 





HAMS LARD 
BACON DAISIES 
FRANKFURTS SAUSAGES 


QUALITY PorkProductsThat SATISFY 





C. A. BURNETTE CO. 


CHICAGO, ILL. 


—Commission Slaughterers— 


Hogs—Cattle—Calves 


We Specialize in Straight ] 
Carloads of Dressed Hogs 


U. S. GOVT. INSPECTION 
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UNITED DRESSED BEEF COMPANY | 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 


Calf Skins 
Horns 
Cattle Switches 





Pulled Wool 
Pickled Skins 
Packer Hides 


Stock Foods 
Calf Heads 
Cracklings 


Selected Beef and Sheep Casings 
NEW YORK CITY 


Oleo Oils 
Stearine 
Tallows 





Telephone 


43rd & 44th Streets 
Murray Hill 4-2900 








First Ave. and East River 








CASING HOUSE 


Bern. Levis Co., Inc. 


ESTABLISHED 1682 


CHICAGO 
HAMBURG 


LONDON 
WELLINCTON 


MEW york 
BUENOS AIRES 








PATENT SEWED CASINGS 


Manufactured Under Sol May Methods 
by the PIONEERS 

of Sewed Sausage Casings 

HOG BUNGS—HOG BUNG ENDS —BEEF MIDDLES 


PATENT CASING COMPANY 


617-23 West 24th Place Chicago, Illinois 


———— 





THE FOWLER CASING CO., Ltd. 


8 Middle St. London, E. C. 1 
Cable address EFFSEACO, London 


Largest Buyers of Hog Casings in 
Great Britain . 
Your Offers Solicited 











To Sell Your Hog Casings 
in Great Britain 








communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 











Arbogast & Bastian Company 
MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 














U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 
+ 
Liberty 


ATES 2.11 Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 














Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. S. GOVERNMENT INSPECTION 


WILMINGTON DELAWARE 








THe Cubany Packing Co. 


Importers and Exporters of 
Selected Sausage Casings 


221 North La Salle Street Chicago, U. S. A. 




















NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF-PORK-SAUSAGE-PROVISIONS 


BUFFALO—OMAHA—WICHITA 











D 
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BUZNG CELT 








— ee Ouick Acting 


| ANCO “Q.A.” Presses are made with floating curbs and 
are constructed so that when the top platten is swung out 
of the way, the pressed cake cracklings are automatically 
discharged from the top of the curb. Operations are few 


and rapid. 








ane 5 300 to 400% More Capacity 
VES ; This improved type of Press, which requires so few opera- 
IN, PA. ; F tions, operates in a minimum length of time and produces 
= ‘3 the maximum amount of clear grease. The grease extracted 





needs practically no settling. ANCO Presses recover 3 to 





4% more grease than is generally obtained with other 


I 
a 
& 
* 
ij 
Hi 

















ind presses. 
ipple e ° 
APA. Requires Fewer Operations 
: ANCO Presses require only 5 distinct operations, while 
C 0 . ._ ; most other styles of Hydraulic Crackling Presses require 
, from 10 to 12 separate operations to finish one pressing. 
More pressings per hour can be made than with any other 
igs ae type of hydraulic press. 
S. A. “ . 








= ‘ ess THREE STANDARD SIZES 
GE Y 150 TONS — 300 TONS — 600 TONS 


THE ALLBRIGHT-NELL CO. 


INS Eastern Office: 5323 S. Western Boulevard, Sem Wien 
— berty Street " 11 Sutter 
=o New York, N.Y. Chicago, IL San Francisco, Calif. 
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